
PRESIDENT’S REPORT
Sometimes I feel like I say this at the beginning of every 
season, but fall truly is my favourite. While spring holds all of 
the anticipation and excitement, fall, amongst the harvest, 
signifies the beginning of a quieting - a preparation for slower 
times, contemplation, and planning for spring.
  Ever since the ACORN Conference has moved to the fall, 
we’ve embraced it as a sort of family harvest celebration and 
make a little vacation of it, looking forward to the 
homecoming feeling of the whole thing.  Besides the evidently 
invaluable workshops, it’s the networking, chatting, visiting, 
eating (!!), and laughing that we love.   It is not often that we 
get to attend agricultural events that are so festive, optimistic, 
and thought-provoking.
  Having stood on both sides of trade show tables, I want to 
encourage you to spend some time chatting in the trade show 
area.  As a previous trade show participant, it was an 
incredible opportunity for us to not only market our products, 

but more importantly get to know our customers and potential 
demographic. We looked forward to hearing from everyone: 
their challenges, successes, and the role we could play in their 
operation. We realized then, as conference participants, that if 
we wanted products and services that applied to our business, 
we needed to make the most of the trade show partners who 
could help us grow. The sponsors and trade show participants 
play a big role in making the conference possible and are there 
to chat with you, so be sure to make time for them. 
  You’ll find more information in this newsletter, but I want to 
encourage everyone to think about the Gerrit Loo Award and 
deserving recipients. The organic community in the Atlantic 
region has grown so much with the concerted effort of many 
people, and this award is our opportunity to recognize their 
efforts. I hope you will inundate the committee with your 
nominees!

-Sally Bernard, Barnyard Organics
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ACORN is excited to introduce you to some of  our 
featured guest speakers  participating in the 
ACORN Conference this  year. To help you become 
more familiar with them before the conference, we 
asked them a few questions: 

1) How did you become involved in farming, and 
what do you love most about what you do?

2) Briefly describe your farm/business/operation 
and what you think sets you apart.

3) In 50 words or less, describe what you are  most 
excited to share with Atlantic Canada's organic 
farmers AND/OR What is the one thing you 
wish every farmer knew/did?

4) A C O R N ' s 2 0 1 4 c o n f e r e n c e t h e m e 
is  Honouring Our Roots, Sowing Our 
Future.  With this  in mind, what significant 
changes have you seen take place in agriculture 
throughout the years?

5) What do you see as  the growing trends in 
agriculture?

6) It’s the  end of a great week and you have some 
free time on your hands – what would you do?

On the next few pages you’ll find the thoughtful 
and thought-provoking answers to these questions 
from Stacy Brenner, Michelle  Summer Fike, Jack 
Lazor, Harry Stoddart and Chris  Blanchard. There 
is  no doubt that our conference will  be enriched by 
these contributors (and many more!).

STACY BRENNER (& JOHN BLISS)

1) BACKGROUND: I studied agriculture at 
the University of Arizona and I always 
wanted to be a farmer.

2) UNIQUE: We're entrepreneurs. We're 
constantly looking forward to the  next thing. 
We see our business as a pragmatic way to 
engage thoughtfully with our community and 
live a lifestyle that feels meaningful...most 
days.

3) ONE THING TO SHARE: I'm most excited 
to exchange ideas about the business of 

farming with Atlantic Canada's organic 
farmers.

4) HONOURING OUR ROOTS, SOWING 
OUR FUTURE: There are so many new 
farmers in our region. It's heartwarming and 
it presents us with the next challenge for the 
movement: how do we all make a living 
doing this work?

5) TRENDS IN AG: Locally grown cut flowers 
and flower farmer/designers; regional food 
hubs; land conservation.

6)  FREE TIME: NOTHING! Actually, we 
travel in the winter and every great week in 
the summer is a day or two longer we can 
travel each winter. John loves to surf. I love to 
go to town with my girlfriends and eat 
something delicious that I grew and sold to a 
restaurant but don't have to cook myself!

***

MICHELLE SUMMER FIKE

1) BACKGROUND: I interned at an off-grid 
organic herb and garlic farm in the wild 
mountains of British Columbia back in 1992. 
That summer changed my life. I launched a 
tiny business that fall selling herbal teas, bath 
grains, and a salve from the herbs I had 
harvested there, and I went on to grow that 
company into a successful four-employee 
business over the subsequent twenty years. 
Now I am a business coach and trainer, 
working with other farmers, producers, and 
small business owners, helping them to define 
success for themselves and then build 
businesses and lives that really work -- 
without making all the mistakes I made along 
the way!

2) UNIQUE: My farm grew with me. I started 
my herbal business at the tender age of 23 and 
sold it when I was 44. Along the way, I 

changed and grew and matured and I wasn't 
afraid to let my business grow and evolve 
right along with me. “Innovation” is a 
business buzzword these days but it's actually 
about embracing the new, being unafraid of 
change, and continuing to evolve. The journey 
of life is all about that, and successful business 
owners adapt as necessary and follow their 
hearts and passions without excuse.

3) ONE THING TO SHARE: I wish every 
farmer knew their value, stepped up in their 
lives to their own potential, understood their 
contribution to society for the significance that 
it is, and stood by their own health and well-
being as the non-negotiable foundation upon 
which to grow a successful, sustainable farm 
business. 

4) HONOURING OUR ROOTS, SOWING 
OUR FUTURE: When I joined the organic 
movement in 1992, "organics" was a 
movement and a  lifestyle. Over the years, I 
watched it become primarily an advertising 
term, a corporate stream in the commodities 
market, and a way for large-scale farmers to 
"value-add". Lately, I believe we're swinging 
back. The "local food movement" has been 
very good to organics, helping remind us that 
people want something to belong to in 
regards to their food, not marketing hype. 
Focusing solely on the production methods of 
organic agriculture left many consumers 
uninspired. As we swing back towards being 
a movement, an "organic community", I feel a 
pulse of optimism, excitement, and joy in our 
sector that we need over the long run in order 
to stay inspired and sure of ourselves.

5)  TRENDS IN AG: Local seeds; home 
gardening; home canning and preserving; 
fermentation; urban agriculture; home 
delivery; online marketing and sales; 
community potlucks; food trucks; food-
related classes and education; a maturing 
farmers' market sector.

6) FREE TIME: I'm a hiker and lover of wild 
places, so I'd go for a hike or grab a  canoe. I'm 
recently engaged and we have five children 
between us, so I'd also want to spend some 
time with my new big family, riding our 
bikes, going for a swim, or playing old-
fashioned board games if it was raining. And 
if there was a little time to read or cook or put 
something fresh into bottles for the winter, I'd 
want to squeeze that in as well!

***
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JACK LAZOR

1) BACKGROUND: I came to farming 
through the study of agricultural history.  
While at university, I began studying how 
people in the past fed and clothed themselves.  
This led to work at a  living history farming 
museum and from there to a homestead on 
the Canadian border in northern Vermont.  
Homesteading then led to dairy farming and 
grain growing. As my farming craft has 
grown over the last forty years, I have found 
that making observations during every 
growing season and adjusting my farming 
management style the next season gives me 
more pleasure than anything else.  Every once 
in a while I have great success trying 
something totally new and different. After 
that, growing just about all of our own food is 
extremely rewarding.

2) UNIQUE: We are primarily a Jersey cow 
dairy farm. We process all of our milk into 
cultured products: yogurt, kefir and 
buttermilk, as well as bottled heavy cream.  
We are one of the few farms in our area  that 
grows all of its own grain and forages.   This 
self-sufficiency has also transformed into 
growing grains for human consumption: 
wheat, oats, corn and oilseeds like sunflowers 
and flax. We have mastered the art of 
producing flour, corn meal, oat cereal, and 
oils.

3) ONE THING TO SHARE: I have always 
been very fond of the Maritimes and look 
forward to a  dynamic exchange of knowledge 
and information between Vermont and your 
region.   I am very interested in learning more 
about agriculture in eastern Canada.  I will be 
bringing my “Earth ethics” along with me and 
hope to share them with conference 
participants.  We have found that being 
generous to the Earth pays big dividends to a 
farm over time.

4) HONOURING OUR ROOTS, SOWING 
OUR FUTURE: I see an incredible divergence 
in agriculture over the past several decades.  
Organic and biological farming has grown 
rapidly as demand for better food has 
increased. In the Vermont dairy industry,  
most of the smaller operations have switched 
over to organic practices. The larger farmers 
have become even larger and more 
industrialized. There are very few small 

conventional farms remaining. All in all, a 
much larger percentage of farmers and 
consumers want to make the Earth a better 
place. This trend is growing by the year.

5) TRENDS IN AG: The most exciting trend is 
the growing interest in sustainability. We all 
want to leave a great world to our 
grandchildren. We all know that the climate 
has become more challenging and everyone 
needs to work collectively to improve things.  
That said, industrial agriculture has become 
totally corporatized and has turned into a 
runaway train on its way to disaster.  
Increased fertilizer and pesticide use coupled 
with genetic modification has become the 
order of the day. The organic community 
needs to stand strong against the encroaching 
monster. We can do it by offering positive 
solutions to today’s world problems.

6)   FREE TIME: We like to eat a great meal 
prepared with 100% of our own food. If 
time permits, we will go for a sail in our 
“farmer boat”.

***

DR. BOB BORS

1) BACKGROUND: I’ve loved growing plants 
since I was about 7 years old. My family are 
avid gardeners. My grandfather had a 
subscription to Organic Gardening and a few 
other gardening magazines. I got a job in high 
school at an ag research station for the 
summer and later worked there as an 
undergraduate.  I love most of all the diversity 
of fruit breeding, all the different flavours, 
colours, and seeing what happens with 
families of seedlings.

2) UNIQUE: The U of SK fruit program is the 
coldest place in North America where many 
fruits are being bred and developed. For a 
few crops (haskap, dwarf sour cherries, 
Saskatoons), we are considered world leaders 
because of extensive collections and our 
desire to breed for large scale production. We 
maintain our own northern genebank and get 
a lot done with limited resources. We have 
close connections to farmers.

3) ONE THING TO SHARE: I’d like farmers 
to have a balanced understanding of 
advantages and disadvantages of each fruit 
crop so they can rationally decide what to 
grow and what to expect. Some new crops are 
very exciting but will require extra effort in 
marketing.

4) HONOURING OUR ROOTS, SOWING 
OUR FUTURE: It is positive to see a larger 
number of food crops being grown and 
increased awareness of consumers, but I’m 
afraid that the general public is more and 
more detached from the roots of agriculture. 
In my area  of fruit breeding, in the last 15 
years, I have seen half of Canada’s fruit 
breeding programs either disappear or be 
drastically reduced (that’s about 10 of 20 
programs). Genebanks around the world have 
‘flatlined’ for funding for two or three 
decades. As cost of living goes up they can 
afford to do less and less.  This both cuts roots 
and hinders sowing the future.

5 ) T R E N D S I N A G : M e g a c ro p s g e t 
megafunding in order to make miniscule 
yield gains or to combat emerging diseases 
and pests which are inevitable with 
widespread monocultures. Obscure crops 
could be greatly improved, but because of a 
small grower base these crops hardly receive 
any attention or funding. Yet it may be 
possible to greatly improve the minor crops. 
Growers want to fund whatever they grow 
regardless of the rate of return. If a trend 
could get going to fund alternative crops, 
wouldn’t that leave less competition for those 
growers of traditional crops? I hope there are 
others out there starting new trends. There are 
bound to be changes to existing ways as the 
climate changes.

6) FREE TIME: Often it’s fix this or that 
around the house, clean or do yardwork or 
gardening, or helping the grown-up kids who 
moved out but still need Dad’s labour. But the 
royal treatment would be to go someplace 
beautiful or interesting and take some photos 
most of the day. In the evening I’d work with 
photos on the computer while listening to my 
favorite songs on You Tube. On the desk is 
either a glass of wine, or  a bowl of fruit or 
melon. Being pestered by dogs who want to 
play, be petted, or fed helps break things up a 
bit.
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Did you know?  ACORN’s 

Keynote speaker is:
 Dr. Vandana Shiva!  

Tickets are available on a first-come first-serve 
basis, with preference given to those who are 
attending the broader ACORN or FSC 

conferences!  

Continued on the following page



HARRY STODDART

1) BACKGROUND: I was born on a farm and 
purchased it from my parents after I 
graduated from university. The piece of 
farming I love most is the intimate connection 
to nature and the changing seasons. There is 
always something to enjoy today and look 
forward to.

2) UNIQUE: We are a pastured-based 
livestock farm raising 100% grass-fed beef and 
lamb, pork, chicken, and duck. We sell all our 
production directly to consumers, primarily 
through a CSA-style subscription program.

3) ONE THING TO SHARE: Spent time 
talking to eaters and explaining why what we 
do and how we do it is much more important 
than just the price of bread. And through 
those conversations, show them how their 
buying decisions impact the shape of the food 
system.

4) HONOURING OUR ROOTS, SOWING 
OUR FUTURE: The roots of agriculture are in 
biological and ecological systems which are 
strengthened by diversity, yet modern 
agriculture is focused on eliminating diversity 
a n d i n c re a s i n g p ro d u c t i o n w i t h o u t 
considering the context of the ecological 
system. Agriculture is damaging the ecology 
of the planet when it could be a healing force.

5)  TRENDS IN AG: The manipulation of 
eaters' fears and lack of knowledge to sell 
products that are part of the problem as 
products that are part of the solution. Less 
ugly is not equivalent to beautiful.

6)   FREE TIME:  Go for an ice cream at our 
local dairy with my wife and maybe my 
children.

***

CHRIS BLANCHARD 

1) BACKGROUND: I stumbled into farming 
when I got involved with the vegetable 
gardens at Deep Springs College, where I 
discovered that everything you needed to 
know about life could be discovered in the 
garden. I stopped farming last year, but the 
thing I love the most about the outreach and 
consulting work that I do now is seeing an 
idea take root that changes somebody's farm 
or changes somebody's life. I love sharing a 
story and seeing it resonate.

2) UNIQUE:  For fourteen years, I owned and 
operated Rock Spring Farm in northeast Iowa. 
We grew about twenty acres of vegetables at 
our peak, and marketing through a farmers’ 
market, CSA, and wholesale up to three hours 
away from the farm. Our product was 
distinguished by its cleanliness and how long 
it lasted. Now, I am providing consulting and 
education services for farms and food 
businesses. I draw on my experiences with 
my own farm and on other farms to provide 
real insights and solutions to the challenges 
faced by growers. I focus on providing 
unfiltered information - I want to tell people 
the truth about farming (it's hard, hot, wet, 
cold, stinky, dirty, beautiful work that can 
provide a great life) and about their situations 
(I don't tell  clients what they want to hear, I 
tell them what I think they need to hear).

3) ONE THING TO SHARE:  I am excited to 
share how a systematic approach to the 
personal and professional challenges of 
farming and farm business management can 
improve profits and quality of life.

4) HONOURING OUR ROOTS, SOWING 
OUR FUTURE: If you had told me 25 years 
ago that local and organic would have stuck 
such strong roots in the popular culture, I 
would have laughed. I've always been a true 
believer, but I didn't anticipate the speed or 
the breadth of the change.

5)  TRENDS IN AG:  I worry about the future 
of agriculture. On the one hand, you've got 
this huge push for organic and local. But at 
the same time, I see two worrying trends. The 
first is the ongoing rise and extension of 

confinement animal production, and the 
continued extension of GMOs. CAFOs 
threaten the quality of life, resources, and 
property values in rural areas. I don't worry 
about GMOs per se, but the expanded and 
egregious use of chemicals associated with 
them are potentially deadly to small, specialty, 
and alternative operations. The second 
worrying trend is, at the same time, real 
organic producers abandoning the label, 
while semi-organic producers and resellers 
co-opt the organic and local terminology - and 
this isn't just the big players doing this!

6)   FREE TIME: Go kayaking on the Upper 
Iowa or the St. Croix Rivers!

G E R R I T L O O A W A R D 
NOMINATIONS NOW 
OPEN!

Nominations are being accepted 
for the Gerrit Loo Memorial 
Achievement Award, which is 
handed out annually at the 
ACORN Conference to a person 
who has contributed significantly 
to the organic sector in Atlantic 

Canada.  
  Last year’s conference awarded this honour 
to Tim & Kirsten Livingstone. Between the 
pair, they have years of gardening experience 
and soil biology training. Tim and Kirsten 
worked for Jolly Farmer from around 1985 to 
2005  working with all aspects of bedding 
plant production, growing, and sales.   From 
2001 to 2011 they also worked with growing 
organic vegetables in the greenhouse, starting 
commercial outdoor production, and a 
successful CSA venture in 2009.  
  In 2011 Tim and Kirsten (along with their 
three children)bought and established their 
own farm in Pembroke , NB, ca l led  
Strawberry Hill Farm.   They run a 235-share 
CSA and supply local retailers. They currently 
produce mostly organic vegetables and two 
acres of berries on approximately 12 acres. 
They also have a small cow herd (16 head) 
and 199 organic laying hens and organic 
pastured broiler chickens. Tim is also on the 
Organic Agriculture Centre of Canada 
advisory board, and is the NB member of the 
Organic Federation of Canada as well as being 
an active member on the Atlantic Certified 
Organic board of directors.  
  If you have someone in mind, don’t delay. 
Send in your nomination before October 17th 
– it’s easy! Simply indicate your name and 
contact information, the nominee’s name and 
contact information, and a paragraph 
answering (with as much information as 
possible) this question: How has this person 
significantly contributed to the organic 
community? 
  Submit your nomination form online or by 
mail (see address at end of newsletter).
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HIGHLIGHTED ORGANIC RESOURCES:
A video presentation by David Greenberg, called 
‘Season Extension Strategies (without a 
Greenhouse)’ can be  found on ACORN’s FREE 
Organic Resource Library.  It  was filmed at ACORN’s 
2011’s Halifax conference! 

 http://www.acornorganic.org/resources/library

http://www.acornorganic.org/resources/library
http://www.acornorganic.org/resources/library
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This article was inspired by an education mission 
to seven Quebec horticulture farms, coordinated 
by the New Brunswick Department o f 
Agriculture, Aquaculture and Fisheries 
(NBDAAF), in collaboration with ACORN.  The 
full farm tour notes are being compiled into a 
comprehensive slide show, and will be available 
soon on ACORN’s online organic resource 
library. At this year’s conference, crop specialist 
Gerard Thebeau, with NBDAAF, will be 
presenting a comprehensive  overview of 
strawberry farms visited in Quebec during  two 
trips in the summer and fall of 2014.

  Who doesn’t want more strawberries? And 
who doesn’t want them to be available to 
enjoy in the spring, summer and fall?
  Well, that’s what many Quebec farmers are 
cashing in on, so to speak. With innovative 
production systems to ensure the longest 
possible field strawberry season, some of the 
farms we visited on the mission to Quebec 
were pushing the field seasons, successfully 
harvesting their  first berries as early as late 
May and picking until November!
  This is achieved with a variety of techniques 
that include farmers using raised beds and 
plasticulture in conjunction with fertigation 
and using different cultivars of good plug 
plants of day neutral and short day type 
strawberries. 
  Here are some highlights about how several 
different Quebec farmers who we visited 
during the Vegetable Mission to Quebec (Sept 
14-17) manage their strawberry systems:
  At Ferme Horticole Yves Gamelin, farmer 
Sylvain Lavoie walked us through their 
process for supplying bountiful strawberries 
during the full summer and fall seasons.
  Their planting season starts with planting 
short day cultivars in August. After they’ve 
received their  high quality strawberry plugs 
(they get them from Nova Fruit for 26¢/plug), 
they run their bed shaper through the fields 
twice (a piece of equipment from Dubois), but 
a few days apart to ensure the most level and 
even beds possible.  
  When the beds are adequately settled and 
level, they lay drip tape, cautioning that 8mm 
tape is required as they’ve found the 6mm 
just doesn’t cut it, and then 1.25mm black 
plastic on top. It’s crucial they get the plants 
in the ground by mid-August, making sure 
the beds have just the right moisture level 
before planting the plugs; otherwise, the 
plants don’t get the head-start they need to 
produce early the following spring. This farm 
was also not organic; they discussed their 
fer t igat ion rout ine , which inc luded 

incorporating about one third of the 
crop’s  N + total PK requirements before 
they plant, injecting weekly doses of N 
throughout their growth.
  When temperatures get frosty, they lay 
row cover (40 grams is their preference) 
over the entire field of berry plants for 
the winter. This allows them a little 
extra time to grow, and helps the plants 
get an earlier start in the spring.
  By spring, the team at Ferm Horticole 
Yves Gamelin are ready to remove the 
row cover at the first sign of flowers on 
the plants. Frost, of course, is still a huge 
risk at this time of year, so they have to be 
very careful to pay attention and be ready to 
cover up the fields if a frost warning is in 
effect. For Ferme Horticole Yves Gamelin, this 
August-planting method produces a high-
density early harvest from the field, 
providing strawberries in a market otherwise 
starved for fresh, locally grown fruit!
  To get a fall strawberry harvest, in May, they 
plant day neutral cultivar plugs in black 
plastic, again applying supplemental fertility 
weekly using fertigation solutions. To get a 
high-density harvest, they remove blossoms 
until the plants have at least six leaves. This 
way, their second wave of field strawberries 
will begin about the first week of August with 
production continuing into mid-to-late 
October.
  Following a similar model, at Potager André 
Samson, farmer Sylviane explained their 
organic production methods for single-use 
plugs.
  Sylviane indicated that they rely mostly on 
the Clary and Jewel for their short season 
plugs. The former they use for it’s longer 
season, albeit smaller berries, and the latter 
for it’s juicy, big-taste qualities, even though it 
has a shorter, more intense fruiting period.
  What differed slightly in their production 
from Ferme Horticole Yves Gamelin was their 
application of straw between the rows.  After 
laying the row cover before the first fall frost, 
they’ll  let the plants continue to grow under 
cover until signs of the pending first hard 
frost appear.  At this point, they’ll remove the 
row cover to lay straw on some of the plants, 
in effect, retarding their growth in the spring 
to provide a  successive harvest. They have 
found that the application of straw on some 
of their  plants means that come spring, they 
have a bit of control over when the berries 
produce.  For example, by removing the straw 
as soon as possible on some plants, they find 
they get a burst of early berries to fill in their 
CSA baskets and market stalls with an 

exciting early basket item. In contrast, by 
removing the straw a little later, the plants are 
that much slower to produce, but are more 
productive when they do blossom than those 
first berries uncovered.
  Sylviane did warn that having berries as a 
part of their  280-share CSA operation means 
that in the spring, when everything else also 
needs to be done, they’re busy with the 
delicate strawberry harvest.  It’s important to 
note here that Potager André Samson has a 
good reputation for being one of the most 
diverse CSA programs available, with items 
like table grapes, sweet corn, sprouts, apples, 
pears, and of course, strawberries in their 
deliveries, which really sets them apart in the 
marketplace. That said, Sylviane says they are 
devising a system where come spring they 
will have hired help to harvest and prepare 
the strawberries for the CSA and market 
sales.  
  While the costs can seem exorbitant at first, 
at upwards of 26¢/plug, with a significant 
chunk of change spent in drip tape, black 
plastic, and row cover, the investment 
appeared to be worthwhile for these farms, 
especially when they were asked about their 
sales. Ferme Horticole Yves Gamelin, for 
example, said they are able to sell their (non-
organic) berries at $6.50/pint, wholesaling at 
$30/flat. When you consider the mark-up 
generally expected for organic berries, that 
can add up to a good return!  Not to mention 
the other benefits of having fresh early and 
late-season berries adorning a market stall, 
magnetizing market-goers to your farm stand, 
or the satisfaction of your CSA customers 
getting fresh strawberries in their baskets 
throughout the season. At least you could 
expect that, like Potager André Samson, 
you’d develop some loyal customers!
 - Theresa Richards, with contribution from 
Gerard Thebeau

Quebec’s Innovative Strawberry 
Production Methods
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After spending several years studying 
agriculture in Quebec, Pauline and I 
decided to start farming on our own this 
year and began a small start-up operation: a 
1-ha mixed-vegetable CSA in Southeastern 
New Brunswick. From what we had 
already been told, starting any business 
would be a tough, turbulent, and 
emotionally draining rollercoaster ride. In 
conjunction with what we already knew 
about farming, we were sure to have 
ourselves a challenging year ahead.
  We found some land advertised for rent 
on Kijiji -- the owners were looking for 
tenants who were interested in farming an 
acre or two of land organically. Sounded 
p e r f e c t . T h e r e w e r e s o m e b a s i c 
infrastructures on the property, including 
an animal barn,  tractor barn, a small 
makeshift greenhouse, and a small shed 
that would be converted into our cold-
storage unit.  So in December of 2013, off to 
Melrose, NB, we went!
  Soon after our arrival,  we began to 
encounter numerous obstacles.  Perhaps in 
retrospect,  this was to be expected, but at 
the time many of these obstacles seemed 
insurmountable. For example, the summer 
prior we had made arrangements to have 
somebody till the land that we were to farm 
a n d d o a p re l i m i n a r y s e e d i n g o f 
buckwheat. When we had arrived in 
December, it was evident that this plan had 
not been executed. One of the scariest 
challenges we faced resulted from a 
nutrient and pH imbalance present in some 
of our potting mix.  For weeks after 
germination, some of our seedlings 
wouldn’t move past the cotyledon stage!
  Persistence, determination, and hard work 
got us through these challenges. Of course 
we cannot fail to mention the help and 
guidance we received from numerous 
others as well. As the season progressed, it 
slowly required less and less effort to be 
hopeful about the outcome of our first 
season and ultimately our careers as 
farmers in NB.  Currently we are attending 
two farmers’ markets and will soon wrap 

up our first basket-share program for 32 
apparently happy shareholders.
  One of the most important turning points 
for me this summer was when I was finally 
able to reconnect with the aspects of 
farming that inspired me from the onset. 
ACORN’s recent 3rd Beginner Farmer 
Symposium played a major role in 
catalyzing this pivotal shift. Addressing all 
of the different aspects of running a 
business can be quite overwhelming  and 
distracting from the business’ underlying 
core.  In addition to dealing with the field-
prep,  fertilization, seeding, weeding, and 
h a r v e s t i n g , y o u a l s o h a v e t o d o 
bookkeeping,  accounting, filing taxes, 
marketing, advertising—never mind 
finding  moments to marvel in awe at the 
complex intricacies of the nature that 
surrounds you! 
  In all honesty, it was challenging to get 
ourselves off the farm for an entire day in 
order to attend the symposium. When you 
are caught in the frantic hysteria of the 
farming season, it can sometimes be hard 
enough to coerce oneself to take a day for 
needed rest and life maintenance (socks, 
undies and dishes don’t seem to clean 
themselves unfortunately!); however,  our 
decision to participate was not only  a well-
needed day off the farm, but it also turned 
out to be a smart investment of time. We 
left the event feeling (re-)inspired, 
invigorated and, very importantly, not 
alone in the challenges we faced. 
  The 3rd Beginner Farmer Symposium 
kicked off with a session about the personal 
testimonies from three successful farmers 
regarding their insights on assessing 
farmland. Providing valuable information 
about “lessons learned” this session was 
helpful and comforting in learning how far 
they and others have all come from those 
earlier experiences. 
  Hearing Jean-Martin Fortier’s practical 
suggestions about farming successfully on a 
small,  intensive scale (i.e. growing better, 
not bigger) proved that he is not only a 
talented farmer but a talented speaker who 
has a real gift for presenting information in 

a coherent and impressively comprehensive 
manner. We also appreciated the session on 
yoga for farmers with Leanne Laracey  as a 
fun and interactive component of the 
symposium. For Pauline and me, it was an 
important reminder for us to not just do our 
stretches at the end of each day (although 
that would be a good start),  but to take a 
few moments here and there to actually 
connect with our bodies,  the importance of 
which cannot be overstated.  Av Singh’s 
lecture on pest and disease management 
reignited our passion and fascination with 
the awesome complexities of the soil 
ecosystem. His thorough expertise in soil 
microbiology  and ecology in conjunction 
with his infectious and enthusiastic attitude 
towards the subject made for an engaging 
and informative session. Equally as 
valuable as the talks delivered by the guest 
speakers was the opportunity to mingle 
with other beginner farmers. 
  Best of all, we knew that we were in the 
right type of company when 9pm came 
around and everybody started yawning 
and nervously  glancing at their watches, no 
doubt starting to think about tomorrow’s 
long list of impending tasks and feeling 
eager about getting back to the farm.
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The captivated audience soaking up Jean-Martin Fortier’s advice for new farmers



ATLANTIC CANADA’S (FIRST!) 
REGIONAL SEED BANK
Steph Hughes, Regional Seed Coordinator

ACORN is thrilled to be partnering  with 
Seeds of Diversity Canada and Dalhousie 
University to establish a seed bank for 
Atlantic Canadians.
   There’s been a lot of buzz about seed 
banks and seed libraries lately (see sidebar 
for Michelle’s excellent explanation of this 
language). Community-led seed library 
projects are popping up all over the region 
and across Canada. When The Bauta 
Family Initiative on Canadian Seed Security 
was launched in 2013, nurturing the 
development of seed libraries was a major 
priority for us. What we didn’t know then 
was that the challenge would not be in 
cultivating support, but rather in keeping 
up with the many communities that had 
already begun work in this area. It’s 
inspiring to see such engagement!
  Establishing a regional seed bank means 
we will support these efforts, as well as fill 
a gap that isn’t addressed by other projects. 
The seed bank will focus on secure,  long-
term storage of high quality seeds to be 
accessed by growers, researchers, students, 
and others for trialing,  on-farm adaptation, 
and research. The bank currently has seed 
from 23 varieties of 11 crops contributed 
from the Seeds of Diversity  Canada 
collection in Waterloo, ON. This sort of 
“back up”, or redundancy, in the seed 
system is an important part of seed security. 
If disaster were to strike either location,  the 
seeds wouldn’t be lost. 
  But the bank serves other functions, too.  
As regional climates change and weather 
patterns become less predictable, it’s hard 
to say what our future crop needs will be. 
Farmers and gardeners will need to 
continue to experiment in order to find the 
right varieties that meet their needs. 

Varieties of crops that have fallen out of 
commerc ia l c i rcu la t ion , have los t 
popularity,  or simply  have been forgotten 
may hold the genetic keys to future 
production challenges.  If we don’t make a 
concerted effort to preserve them, those 
genetics will be lost. The logic of seed 
banking is clear, and seed security without 
it is impossible. 
  The bank will be ready  to accept seeds this 
season and will distribute a limited amount 
of seed next spring to interested growers. 
Because of our limited capacity and desire 
to expand the collection in a sustainable 
way, we’ll be working closely with 
interested growers to acquire high quality 
seed of varieties that are valuable to this 
region. We hope these growers will also 
help maintain the collection through 
periodic grow outs over time. Our basic 
requirements are: open pollinated seed, 
seed for food (vegetable and grain crops), 
seeds that are valuable in this region 
specifically, and not widely  commercially 
available. 
  The task of keeping and safeguarding our 
seeds—and the genetics,  culture,  and 
heritage that those seeds represent—has 
fallen on relatively  few seed savers, 
farmers, and others in our agricultural 
system. We hear stories of living rooms or 
entire farm houses being  taken over at 
harvest time by squash, dried beans, and all 
manner of crops from which the seed must 
be saved. It’s a big job! And the seed 
diversity we currently have in this region, 
as evidenced at Seedy Saturdays among 
other places, is largely thanks to these 
efforts, which too often go unrecognized. 
  By establishing this seed bank and 
working with growers to ensure that it 
meets their needs,  we hope the seed saving 
community in Atlantic Canada can breathe 
a sigh of relief knowing that the seeds are 
more secure, and that this incredible 
responsibility is being shared. 

“Seed Bank” / “Seed Library.” Where do we draw the 
line?
Michelle Smith, Seed Extension Specialist

Think about a seed library much like a public 
library for books. The goal is to circulate 
books to a lot of people in a friendly, 
accessible way. When books are returned, no 
one expects them to be crisp, clean and free 
from rips and bite marks. Policing this natural 
result of lending would impede the library's 
primary function: to make reading accessible 
to a wide public audience. Similarly, a seed 
library may get seeds back, but maintaining 
high quality is a challenge when you have 
untrained seed savers in the mix. Seed 
libraries may need funding to ensure high 
quality seeds are consistently available, and 
otherwise focus on their strength: engage 
newcomers in seed saving and gardening, and 
begin what we hope will  be a life-long 
education on how to save seeds.
  A seed bank can be compared to an archive. 
Archives are used to preserve books and 
documents that are rare and fragile, or of 
cultural and historic importance. Some people 
get to access these books, but the archive 
custodians work closely with these people to 
ensure the collection won’t be lost or 
compromised. A seed bank will  focus on seeds 
that are rare , f rag i le , cu l tura l ly or 
agronomical ly s ignif icant , and their 
provenance will be much more carefully 
recorded. Growers depositing seeds to a bank 
are usually known and trusted. If quantities 
allow, seed will be circulated to less-known 
growers, but those very rare or vulnerable 
seeds will be reserved for and renewed by the 
best growers. 
  In practical terms, few projects fit completely 
within the definition of either a library or a 
bank. But these two ideas are complementary 
in their functioning. Excellent quality seeds 
can be obtained through the trusted growers 
involved in a bank. New growers can be 
gradually brought into the system through the 
public education component of a library. 
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GROW A FARMER (LUCIA)
I am pleased to share that our recent 3rd 

B e g i n n e r F a r m e r 
Symposium was our 
most successful to date, 
selling out with over 

160 in attendance and 
showcasing both regional 

and guest expertise, as well 
as a bustling and diversified trade show. 
Thanks to all who participated in the 
special day! Plans are now underway for 
"beginning farmer friendly" sessions at 
the 2014 ACORN Conference, including 
the New Farmer Resource Exchange 
(featuring representatives of The 
Greenhorns, NFU-Youth and others); our 
annual Grow A Farmer Meet and Greet, 
and our graduation of the 2014 Grow A 
Farmer  Apprentices! In other news, 
ACORN's 122-page Guide for Beginning 
Farmers is now back in stock, so order 
your copy today! For all Grow A Farmer 
inquiries, please contact Lucia Stephen, 
P r o g r a m C o o r d i n a t o r , 
at lucia@acornorganic.org. 

TRANSITION SPECIALIST (TARA)
ACORN is gearing up for our busy 
conference season! The organic transition 
coordinator will be moderating the 
sessions in the Season Extension stream 
as well as presenting as part of the 
Beginner Farmer series.  
The OTS will be hosting winter Kitchen 
Table Meetings in each of the maritime 
provinces. Please stay tuned for event 
calendar (which will be launched at our 

N o v e m b e r 
c o n f e re n c e ) f o r 
dates and locations.

  P l a n n i n g i s 
underway for a grains 
workshop to support the 

development of the Maritime Organic 
Grains Network. Our speakers will 
include Dr.  Heather Darby, University of 
Vermont Cooperative Extension and 
Archie Blankers (dairy and grain 
producer, Elgin, QC).  This workshop will 
be in potential collaboration with the 
Bauta Seed Initiative and the PEI Organic 
Producers Cooperative.  
  The OTC plans to be in attendance at the 
Standards Review Meetings in Gatineau 
in December. These meetings are an 
important part of the continued 
maintenance of the Canadian Organic 
R e g i m e . 

THE BAUTA FAMILY INITIATIVE ON
CANADIAN SEED SECURITY

THE BAUTA FAMILY INITIATIVE ON
CANADIAN SEED SECURITY

REGIONAL SEED (STEPHANIE)
A busy summer season for the seed 
program meant field days in NB, PEI, 
and NS, featuring talks on on-farm plant 
breeding, small scale grain and quinoa 
production, and the role of selection in 
vegetable crops. We also hosted a 
webinar on seed quality, and brought 
together seed library leaders from around 
the region to participate in a training 
session on processing and storing seeds, 
and record keeping. In the same vein, 
we're very excited to be partnering with 
Dalhousie University to establish a one-
of-a-kind regional seed bank in Truro! 
Finally,  we've used every spare minute 
this season to plan ahead for a multitude 
of training opportunities this fall, 
i n c l u d i n g t w o m a j o r r e g i o n a l 
conferences: ACORN and ECOSGN! 

Please visit www.seedsecurity.ca for more 
details on this program. 

NB PROJECT UPDATE (TEGAN)
As per the NB Organic Strategic Plan’s 
emphasis on consumer education, 
ACORN’s NB coordinator has been busy 
with a range of promotional activities. 
Organic farmers would have received 
copies of the new “Local Organic Better 
Together” consumer brochure with the 
last newsletter, and we are pleased to 
share more promotional materials this 
time as well:  new weather-resistant signs, 
posters, and stickers (see enclosed for 
more details). We want all of Atlantic 
Canada to see Local AND Organic are 
really better together!  
  These new materials have been great to 
distribute at recent events where ACORN 
has been act ing as “NB organic 
ambassador”: the Fredericton Exhibition, 
Incredible Edible Festival in Moncton, 
a n d t w o s p e c i a l O r g a n i c We e k 
presentations with community groups in 
Saint John and Fredericton. 
  In other promotional efforts,  ACORN 
partnered with NBDAAF to get the word 
out about the NB provincial organic 
regulation to producers,  farmers’ 
markets, retailers, and restaurants. 

PRINCE EDWARD ISLAND
PEI COPC was very busy getting ready 
for Organic Week. We had our 11th 
annual Organic Harvest Meal on Sunday 
Sept 21 at the PEI Brewing Company. 
Thanks to all the chefs from the Murphy 
Restaurant group. The food was great. 
Thank you to all who came out for the 
event, and all who made donations to 
help make the event a success. We had a 
kitchen meeting at Jen and Derek’s Farm 
in Wilmot on Sept 22, and a tour of the 
rotation trials on Wednesday Sept 24 at 
the Harrington Farm. Both of these tours 
had lots of information to pass on to 
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those who attended. Thank you to 
Sobeys on Allan Street for allowing us to 
have our banner up all week. 
  We have been working with ACORN to 
coordinate calendars so we can work 
together better.  Our next kitchen meeting 
is planned for Oct 20 at 6pm at Crystal 
Green Farm in Bedeque to learn more 
about running a box program. 
  We are in the planning for our winter 
speakers from Rodale Institute on 
January 12 & 13 in Charlottetown. 
Joyce Kelly, COPC Executive Director

NOVA SCOTIA - FUNDING ANNOUNCEMENT!
Exciting things are afoot in Nova Scotia!  
Perhaps even more exciting than the 
upcoming ACORN Conference or the 
Food Secure Canada National Assembly 
is the fact that ACORN has received 
approval for our NS Organic Industry 
Capacity Project!
  The overall goal of this project is to 
advance the NS Organic Strategic Plan 
while improving the economic impact of 
the organic industry in NS.  Sound good? 
The approach is three-pronged:
1)   Increase sales and awareness of NS 
organic products through the most 
common market avenues,  as well as 
building markets and sales in new/less 
realized potential markets (retailers, 
institutions, etc). 
2 )   D e v e l o p o p p o r t u n i t i e s f o r 
partnerships between organic operations 
to increase their access to larger 
marketplaces by encouraging shared 
distribution, marketing, and other 
benefits of economies of scale (such as 
cost-sharing for bulk inputs and 
supplies, etc). 

3)   Foster innovation and collaboration 
by helping organic operations invest in 
sound productivity enhancements (e.g. 
season extension infrastructure) by 
encouraging knowledge sharing, and 
coordinating workshops about different 
technologies and organic (and non-) 
a g r i c u l t u r a l a d v a n c e m e n t s a n d 
innovations. 
  To translate this grant-lingo a little bit: 
essentially, we have funding to catch-up 
on and carry out activities that will help 
support the very newly formed NS 
Organic Working Group. This includes, 
but is not necessarily limited to: training 
retailers and staff about organic; 
increasing the visibility of the organic 
brand and logo; delivering the national 
brand campaign with a local NS flavour; 
coordinate specific commodity and 
network meetings; encourage trade; 
conduct a distribution needs survey; 
coordinate a NS Organic Forum; facilitate 
Peer-to-Peer Networking; promote 
and expand ACORN’s Grow A 
Farmer program in NS; and finally, 
coordinate educational workshops. 
Details are still to come about the 
conditions of the funding,  but we 
are extraordinarily pleased to be 
able to carry out this important 
work in NS.  Congratulations!

NEWFOUNDLAND & LABRADOR
NL Organic Opportunities Forum
In Newfoundland and Labrador, 
very little has transpired since the 
successful NL Organic Forum last 
February, but ACORN does have 
big aspirations to start coordinating 

a mini, one-day organic conference in the 
province in the spring!  Want to be 
i n v o l v e d ?  C o n t a c t u s a t 
a d m i n @ a c o r n o r g a n i c . o r g o r 
1-866-322-2676.
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Sealife Seaplants ● 1-800-383-5357 
Website: www.seaboost.ca  Email: support@seaboost.ca 

 

Seaweed Extract 
Preservative Free 

Safe  ●  Natural  ●  Effective 
Approved Organic by Pro-Cert & ACO 

A natural plant biostimulant, ideal for: 
Turf, Fruit, Trees, Flowers, Shrubs, Field Crops 

Two Great Products for Organic Farmers 

1. SEABOOST  -  Quick release of nutrients 
Applied at 2 litres per ha 

Available in 10 litre & 204 Litre Drums 
Dealers: Scotian Gold Co-Op  -  Cardigan Feeds 

Cavendish Agri Services 

 2. IRISH MOSS 
Granular Seaweed  

Slow release of nutrients 
Finely ground for ease of spreading 

Available in 1/2 metric ton - tote bags 
Trace mineral supplement for livestock 

Harvested & produced in Atlantic Canada 
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VOLUNTEER OF THE SEASON
We would like to extend a big thank you to Grace 
O’Hara of Sackville, NB, who has been an amazing 
volunteer over the past year! Grace started showing up 
at ACORN in the fall of 2013 to help with our newsletter 
mail-outs, always arriving with her bubbly personality to 
brighten up the office. Grace ended up working with us 
this summer as one of our summer students! She could 
not seem to get enough of ACORN. Even before her 
position was complete and before departing to study in Germany for the rest 
of the summer, Grace was well underway in planning for ACORN’s Food 
Swap, an event Grace spearheaded in conjunction with Sackville’s Fall Fair 
and a local food & art symposium. Grace has also been a great help 
volunteering with the Organic PriceTracker this year.
  From Halifax, NS, Grace is a fourth year Mount Allison University student, 
studying political science and currently working towards an honours degree. 
She loves preparing food, travelling, dancing (!) – and Grace obviously loves 
life!
 From all of us at ACORN, thanks once again Grace for all your help.

SEND US YOUR PHOTOS! 
As part of the 2014 ACORN Conference Kick Off Party on November 12, 
we are compiling a slideshow of highlights from the 2014 growing season 
and we would love to feature some highlights from your farm! We bet you 
have some great photos to share! Did you document the success and 
bounty of a particular crop or CSA basket? Host any gatherings on your 
farm? Send them to Lucia Stephen at lucia@acornorganic.org along with 
your name, farm name, and location. Thank you!

Produce Quantity $ (as of: 
2014-09-30)

Leeks bunch $3 - $4

Onions lb $1.50 - $5

Potatoes lb $1 - $2

Spinach 1/2 lb $4 - $8

Squash, winter lb $1.25 - $2

K E E P  T R A C K  O F  O R G A N I C  F O O D 
P R I C E S  W I T H  A C O R N ’ S  L O C A L 

O R G A N I C  P R I C E  T R A C K I N G 
I N F O R M AT I O N

You can search for organic prices in the Maritimes using 
Canadian Organic Growers' online price tracking tool. For 

full analysis of these prices to date, visit:

www.o rgan i cp r i c e t r a ck e r. c a
Thanks to ACORN member producers and volunteers for 

contributing prices!

Tractors and 
attachments are sold separately.

    Distributed in Canada by:

www.echo.ca

	  

	  

Available at:

Tractor with Tiller 
Attachment

Tractor with Sickle Bar 
Mower Attachment

• Handles rotate 180° to 
 accommodate front and 
 rear mount attachments
• No Belts
• No Chains
• Other attachments 
 available

McGinleys 
Yard & Garden Equipment Inc.

184 Arthur Street, Truro, NS
(902) 897-0699

mcginleys@eastlink.ca

mailto:lucia@acornorganic.org
mailto:lucia@acornorganic.org
http://www.organicpricetracker.ca
http://www.organicpricetracker.ca
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ROASTED CARROT, FENNEL & HERB SOUP 
Prep Time:  15 mins
Cook/Bake Time:  45-60 mins
Serving:  6

Organic Ingredients:
1 large sweet onion, cut into 8 wedges
1 lb (2.2 kg) carrots, scrubbed or peeled and 
cut into chunks
1 fennel bulb, trimmed and cut into chunks
½ head garlic, with skins on, or 2 Tbsp (30 
mL) roasted garlic 
2 Tbsp (30 mL) olive oil
1 tsp (5 mL) salt
¼ tsp (1.2 mL) freshly ground black pepper
1 Tbsp (15 mL) fresh rosemary leaves, 
chopped, divided 
1 Tbsp (15 mL) fresh thyme leaves, divided
5 cups (1.2 L) vegetable stock
¼ cup (60 mL) heavy cream (optional) 
Freshly ground black pepper

Preparation:
Preheat oven to 400°F (200°C).
Toss the vegetables and garlic cloves with the 
olive oil, salt, pepper and half the herbs and 
place on a foil-lined baking sheet. Place in the 
oven and roast for 40 mins stirring 
occasionally.
  Bring the stock to a boil in a large saucepan. 
Remove the skins from the garlic and add 
both the roasted vegetables and garlic to the 
stock and simmer for 15 to 20 mins or until 
the vegetables are very tender. Add the cream, 
if using, and the remaining herbs.
Place in a blender in batches and purée until 
smooth. Adjust seasoning if necessary.

HEDGEHOG RATATOUILLE
Prep Time: 10 mins
Cook/Bake Time: 30-40 mins
Serving:  6-8 servings

Organic Ingredients:
1TB camelina or olive oil
1 leek diced
3 juicy ripe tomatoes whole
1 medium sized zucchini chopped
1 large eggplant chopped
1 Tbsp sea salt
1 Tbsp of dried sage
1 Tbsp of dried rosemary
2 clove garlic minced
1/2 inch piece of fresh ginger shredded
3 red pepper chopped
3-10 hedgehog mushrooms (or portobello)
3Tbsp fresh parsley chopped
1/2 bunch red russian kale leaves (discard 
stem)

Preparation:
Set a  large 12-inch sauté pan over medium 
heat and add the oil. Once hot, add the leeks 
to the pan. Cook the leeks, stirring 
occasionally, until they are wilted and lightly 
caramelized, about 5 to 7 minutes.   Next 
squeeze tomatoes over leeks so juice and 
seeds add moisture (this will help keep 
eggplant from sticking/soaking up all the oil).  
Chop the remaining tomato flesh and keep 
aside.   Then add the zucchini and eggplant to 
the pan.   Sprinkle in the salt, sage and 
rosemary. Cook with lid on, stirring 
occasionally, until zucchini and eggplant are 
partially cooked, about another 7 minutes.  
Then add the peppers, the chopped 
(squeezed) tomatoes and the mushrooms.  
Sprinkle in the ginger and garlic.   Cook with 
lid on and continue to stir occasionally until 
a l l i n g re d i e n t s a re s o f t a n d j u i c y, 
approximately another 7  minutes.   Sprinkle 
parsley and distribute kale evenly over top, 
cover with lid and cook for a final 5 minutes 
until kale is steamed vibrant green.   Turn off 
heat, stir well and enjoy!  Pairs nicely with 
Kale & Quinoa Pilaf too!

KALE & QUINOA PILAF
Prep Time:
Cook/Bake Time
Serving:

2 cups water or veg broth 
1 cup quinoa
1 bunch kale, washed and chopped into 
1"lengths
1 lemon, zested and juiced
2 scallions, minced
1 Tbsp toasted sesame oil 
3 Tbsps of toasted nuts (pine nuts 
encouraged)
1/4 cup crumbled goat cheese
salt and pepper 

Preparation:
Bring the water to a boil in a covered pot. Add 
the quinoa, cover, and lower the heat until it is 
just enough to maintain a simmer. Let simmer 
for 10 mins, then top with the kale and re-
cover. Simmer another 5 mins, then turn off 
the heat and allow to steam for 5 more mins.
While the quinoa is cooking, take a large 
serving bowl and combine half of the lemon 
juice (reserving the other half), all of the 
lemon zest, scallions, walnut oil  (you can 
substitute olive oil if you desire), pine nuts, 
and goat cheese.
  Check the quinoa and kale when the cooking 
time has completed -- the water should have 
absorbed, and the quinoa will be tender but 
firm, and the kale tender and bright green. If 
the quinoa still has a hard white centre, you 
can steam a bit longer (adding more water if 
needed). When the quinoa and kale are done, 
fluff the pilaf, and tip it into the waiting bowl 
with the remaining ingredients. As the hot 
quinoa hits the scallions and lemon it should 
smell lovely. Toss to combine, seasoning with 
salt and pepper, and the remaining lemon 
juice if needed.

Seasonal  Food Fix
R O A S T E D  C A R R O T ,  F E N N E L  &  H E R B  S O U P ;  H E D G E H O G  R A T A T O U I L L E ;  K A L E  &  Q U I N O A  P I L A F  
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