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It’s about capacity
	 As	we	put	the	fi	nishing	touches	on	this	
year’s	edition	of	 the	Buy Local Atlantic 
guide,	the	region	was	enjoying	its	season	
of	peak	agricultural	abundance.	You	didn’t	
have	to	be	a	foodie	or	a	farm	advocate	to	
pick	up	on	the	buzz	as	summer	brought	us	
a	succession	of	fresh	delicacies:	asparagus	
and	 strawberries,	 followed	 by	 peas	 and	
beans	and	new	potatoes,	then	sweet	corn,	
and	fi	nally	apples	in	enough	varieties	to	
stretch	the	harvest	out	through	the	fall.	
	 Those	are	just	the	celebrity	crops,	the	
ones	advertised	on	hand-drawn	signs	and	
sold	from	roadside	tables	or	tailgates.	In	the	
Atlantic	provinces,	gorging	on	those	local	
foods	while	they’re	in	season	is	a	main-
stream	activity,	and	we	pity	anyone	who	
is	hoodwinked	 into	buying	an	 imported	
substitute.	Recognizing	this	demand,	some	
of	the	supermarkets	have	actually	deviated	
from	the	conventional	distribution	model	in	
order	to	provide	select	seasonal	offerings,	as	
if	they	were	niche	products.	This	is	perhaps	
a	sign	of	progress,	although	many	of	us	still	

prefer	to	buy	directly	from	producers.
	 At	farmers’	markets,	growers	literally	
stand	by	the	produce	they	are	selling,	in-
cluding	the	iconic	crops	and	a	myriad	of	
others.	In	summer	and	fall,	the	variety	and	
quality	of	food	available	from	our	farmers	
is	enough	to	make	shoppers	giddy.	Our	
cup	runneth	over	at	that	time	of	year	–	but	
then	the	cold	weather	comes,	and	eating	
local	food	requires	a	greater	commitment.	
Many	people	adjust	their	diet	accordingly,	
switching	 to	 winter	 vegetables.	 Many	
preserve	food	during	harvest	season,	and	
adopt	a	different	style	of	cooking	in	winter	
to	make	use	of	what	they	have	put	by.	
	 Many	of	us	compromise.	We	all	have	
our	own	standards,	our	own	excuses.	And	
of	course	there	is	some	debate	about	how	
“local”	should	be	defi	ned.	In	preparing	
this	guide,	we	put	the	question	to	Rural 
Delivery	 subscribers	 and	 contributors.	
You	will	see	a	few	excerpts	from	their	
replies	throughout	these	pages.	The	inten-
tion	was	not	to	nail	down	a	fi	nal	answer,	

but	to	keep	the	conversation	going.	
	 Buying	local	is	not	about	following	a	set	
of	rules	(although	some	guidelines	may	be	
helpful);	it	is	a	process.	By	supporting	our	
rural	economies,	we	foster	local	economic	
growth.	What	could	not	be	sourced	locally	
a	few	years	ago	might	soon	become	avail-
able	when	a	new	business	starts	up.	Over	
time,	“local”	becomes	less	restrictive,	and	
the	 conversation	 changes.	 What’s	 still	
missing	here?	How	can	we	do	better?
	 Buying	local	is	about	building	capac-
ity	–	not	a	retreat	 to	mere	subsistence,	
but	the	strengthening	of	a	resilient	and	
diverse	economy.	Especially	in	rural	com-
munities,	small	independent	businesses,	
including	farms,	depend	on	other	small	
dependent	 businesses.	That’s	why	 this	
guide	includes	not	only	primary	produc-
ers	but	also	services	and	suppliers.	Our	
communities	need	people	who	can	build	
things,	fi	x	things,	and	help	us	procure	the	
things	that	are	not	(yet)	produced	here.	
These	people	deserve	our	support.

http://www.selectnovascotia.ca


by Linda Best
	 We	are	warned	 that	 the	outlook	 for	
Nova	Scotia’s	rural	economy	is	dire.	But	
there	are	old	and	new	solutions	already	
in	 place	 or	waiting	 to	 be	 adopted.	 By	
raising	 awareness	 of	 these	 solutions,	
and	nurturing	the	entrepreneurs	who	are	
helping	to	rebuild	the	economy,	we	can	
start	to	change	the	negative	outlook.
	 To	that	end,	a	conference	titled	“Local	
Prosperity	–	New	Economics	for	Rural	
Canada,”	brought	together	280	people,	
including	45	speakers,	for	four	days	this	
April	in	Annapolis	Royal	and	Cornwal-
lis	Park,	N.S.	One	of	the	key	messages	
was	that	the	new	economy	is,	in	many	
respects,	 the	 old	 economy.	Nova	Sco-
tia	needs	goods;	we	can	do	that.	Nova	
Scotia	needs	increased	capacity	to	fund	
local	businesses;	we	can	invest	closer	to	
home.	Nova	 Scotia	 needs	 community;	
we	 can	 support	 businesses	 that	 live	 in	
this	province.	And	we	can	do	it	now.	
	 The	“Up!Skilling”	sessions	that	pre-
ceded	the	main	conference	put	new	and	
old	techniques	to	the	test,	to	help	create	
solutions	using	the	best	of	both.	Workshop	
topics	 included	Localizing	Community	
Investment;	Local	Complementary	Cur-
rencies;	Shared	Community	Resources;	
Local	Energy	Production	and	Distribu-
tion;	 Small	 Farms	 and	 Food-sheds	 as	
Economic	Drivers;	Value-added	Fisheries	
as	a	Resource	of	the	Commons;	Rebuild-
ing	 the	Value	Chain	 from	our	Forests;	
and	Arts	 and	Culture	Economy.	These	
weren’t	merely	theoretical	presentations,	
but	practitioners	describing	current,	scal-
able	solutions	with	measurable	economic	
outcomes.	 The	 speakers	 described	 real	
work	being	done	by	Nova	Scotian	entre-
preneurs,	right	now	and	right	here.		

Local prosperity is achievable
Harnessing economic power – and people power – to build vibrant communities

	 Michael	Shuman,	 the	economist	and	
author	who	was	a	keynote	speaker	at	the	
conference,	has	written	that	Americans’	
long-term	savings	in	stocks,	bonds,	mutual	
funds,	pension	funds,	and	life	insurance	
funds	 total	 about	 $30	 trillion,	 but	 less	
than	one	percent	of	these	savings	touch	
local	 small	 business	 –	 even	 though	 the	
small	business	sector	accounts	for	roughly	
half	the	jobs	and	half	of	the	output	in	the	
private	economy.	People	are	increasingly	
concerned	with	the	poor	returns	from	Wall	
Street	and	the	devastating	impact	of	global	
companies	on	their	communities,	so	how	
can	we	invest	in	Main	Street?	
	 Shuman	describes	 three	criteria	 for	
local	prosperity:	maximize	local	owner-
ship	of	business;	maximize	local	self-
reliance;	and	grow	“triple	bottom	line”	

businesses,	which	 put	 people	 and	 the	
planet	before	profits.	One	of	his	require-
ments	for	nurturing	local	businesses	is	a	
“purse”	of	local	savings,	and	he	singles	
out	 FarmWorks	 Investment	 Co-oper-
ative	 as	 an	 example,	 stating:“Atlantic	
Canadians	may	be	surprised	to	learn	that	
their	innovations	in	local	investing,	such	
as	Community	Economic	Development	
Investment	Funds	like	FarmWorks,	are	
inspiring	communities	throughout	North	
America.”	
	 Shuman	says,	“We	need	a	new	vision	
of	politics	and	an	abiding	commitment	
from	 citizens	 to	 participate	 in	 it.	 The	
quality	 of	 sustainable	 communities	
depends	on	the	degree	and	sophistica-
tion	of	citizen	engagement.	We	cannot	
have	sustainable	communities	built	on	
millions	of	couch	potatoes.	People	need	
to	step	up	and	take	control	of	their	lives	
for	sustainable	communities	to	work.”
	 Another	keynote	speaker	at	the	confer-
ence	was	Marq	DeVilliers,	author	of	“Our	
Way	Out.”	He	said	he	has	seen	enough	
of	 the	world	 to	know	 that	Nova	Scotia	
is	a	special	place	to	call	home.	He	talked	
about	“economic	gardening”	–	growing	

Continued . . .

Gregory Heming, a municipal councillor and chair of the Economic Development Com-
mittee in Annapolis County, N.S., delivered opening remarks at the Friday dinner at the 
Annapolis Basin Conference Centre, attended by 180 delegates of the Local Prosperity 
conference.           (Dan Froese Photography)



Green� eld Grow and Brew
Nova	Scotia’s	fi	nest	hydroponic	gardening
and	home	brewing	supplier.
(902)	897-4769		www.greenfi	eldgrowandbrew.ca

Hennigar’s Farm Market
10230	Hwy	1,	RR#2,	Wolfville		B4P	2RZ
(902)	542-3503
www.hennigars.com

Ironwood Farm
Fruit and vegetables, lamb and pork, fl eece
Rupert	Jannasch	&	Heather	Johnson
5184	Hwy	215,	Summerville,	N.S.		(902)	633-2358			
rupertjannasch@hotmail.com

www.ironwoodfarm.ca

 In general, buying local for me means supporting 
Nova Scotia artists, crafters, and growers. More 
specifically, buying local food means that I have a 
face-to-face to relationship with the farmer. . . .
  I do not buy on-line, and try to purchase from 
local stores that are family owned rather than 
chains or big-box stores. Yes, I pay more, but 
when I need something in a hurry, I can hope my 
local store will still be there for me because I’ve 
supported them year round.

Judith Scrimger,  Ashdale, N.S.

 What is local? From my perspective it should not 
be based on “X” kilometers. It is more practical to 
use production or harvesting source. For example, 
should one eliminate seafood or citrus fruit from 
one’s diet because it is not grown/harvested within 
the arbitrary number of kilometers? Consumers 
concerned with buying local should be aware of 
the source of their food, and support the producers 
closest to them.

Wayne Sabine, Tilley, N.B.

http://www.cardwellcompost.com
http://www.howarddill.com
http://www.withrowsfarmmarket.ca
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Investing in Nova Scotian Food
Investment Co-operative Limited
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small	businesses	and	start-ups	built	on	
skills	and	attributes	native	to	the	region.	
Farming	 and	 fi	shing	 are	 the	 kinds	 of	
skills	that	create	necessary	goods	closer	
to	consumers,	increasing	the	prosperity	
of	our	communities.

IT ALL STARTS WITH FOOD 
	 We	contribute	to	greater	prosperity	
by	buying	local	goods	when	possible;	
by	 supporting	 and	 investing	 in	 local	
businesses;	by	starting	businesses;	and	
mostly	importantly,	by	helping	to	raise	
awareness	 of	 our	 ability	 to	 create	 the	
future	we	all	want.	
	 Everything	 starts	with	 food.	 Farm-
Works	Investment	Co-operative	Limited	
envisions	healthy	farms,	healthy	food,	
and	 by	 extension,	 healthy	 people	 and	
healthy	 communities.	We	 are	 helping	
by	supporting	locally	owned	businesses	
in	 communities	 across	 Nova	 Scotia.	
Investors	in	FarmWorks,	and	the	busi-
nesses	 that	 receive	support,	are	major	
contributors	to	the	resilience	of	the	new	
economy	that	is	taking	root	and	growing	
in	Nova	Scotia.

	 FarmWorks	has	raised	more	than	one	
million	dollars	in	three	years,	thanks	to	
Nova	Scotians	who	understand	that	local	
prosperity	is	ours	to	grow.	Thirty-fi	ve	lo-
cal	food-related	businesses	have	already	
received	loans,	and	once	that	“purse”	is	
disbursed	another	15	to	20	businesses	
will	have	 received	 loans.	Our	clients’	
successes	 are	 confirming	 the	 argu-
ments	for	investing	in	local	businesses,	
as	articulated	by	speakers	at	the	Local	

. . . continued from “Local prosperity”

Prosperity	 conference.	The	 increasing	
appetite	for	the	products	of	local	farms	
and	producers	shows	that	investments	in	
FarmWorks	must	continue	to	increase	
in	order	to	help	fund	more	businesses	
across	Nova	Scotia.	

(Linda	Best	is	a	founding	member	and	
past	 chair	 of	 FarmWorks	 Investment	
Co-operative	 Limited.	 She	 lives	 in	
Wolfville,	N.S.)

Keynote speakers (from left) Michael Shuman, Gregory Heming, and Marq de Villiers, 
answering question from the audience at the Local Prosperity  conference, held April 
2015 in Annapolis Royal, N.S.         (Dan Froese Photography)

http://www.wilsons.ca


� rown Together Pottery
37	King	Street,	Truro,	N.S.
(902)	895-9309
www.throwntogetherpottery.com

 For me, buying local means 
as close as possible to where 
I live here near Oxford, N.S. . 
. . What I can’t find here, I’m 
forced to branch out to find, 
starting within Cumberland 
County, within the province, 
then Canadian made.

Charlie Weeks, River Philip, 
N.S.

 To me, local means as close to home as I can get under the 
circumstances, all other things being equal. It means patronizing 
businesses that return economic or social benefits to me, my family 
and community. If it’s not made or grown here, I have to search 
farther away, but I prefer to do it through agents that offer local 
benefits.

Monica Graham, Pictou County, N.S.

http://www.wildrosefarmns.ca
http://www.briggsandlittle.com
http://www.denhoek.ca
http://www.dannyspizza.ca


DvL	Publishing	Inc.	is	owned	and	
operated	in	Atlantic	Canada	and

is	the	publisher	of

Rural Delivery, Horse & Pony,
Atlantic Forestry	and	Atlantic Beef & Sheep

1-877-354-3764 or visit RuralLife.ca

 The “Buy Local” mantra has been one I’ve 
lived out for many years and it’s not been limited 
to food. I endeavor to support locally owned 
and operated businesses, starting with my own 
neighborhood, and especially ones that use local or 
regional resources for their products and services. 
If not available, I opt for the nearest community, 
town or city to do business in. In regard to food, 
I grow as much of my own as possible and I use 
the same principal as with non-food purchases, 
but with a more regional slant. If it’s grown within 
100 miles, I purchase it at the local farmers’ 
market or directly from the producer. If not, I’ll 
opt for something grown in the Maritimes and still 
consider it local. Eating a more seasonal based diet 
can be a challenge, but certainly not impossible. 

Rose Doucet, Barnesville, N.B.



 Buying local means eating local. The bulk of our vegetables and 
fruit comes from a year- round CSA, and our garden. Our eggs, 
chicken and turkey come from the back yard. They are grown on 
feed from local feed stores, and made freezer ready at a newly 
expanded family owned processing plant. Most of our additional 
meat comes from the family owned butcher shop down the road, 
or a farmer friend. We care less about buying organic than buying 
local. It feels good knowing the simple pleasure of eating creates 
jobs, supports families, and contributes more fully to the local 
economy.

Lisa Hines, Windsor, N.S.

http://www.mosherlimestone.com
http://www.valleymushrooms.com
http://www.gallopingcows.com
http://www.meetyourfarmer.ca/openfarmday/participating-farms/


http://vwww.bluelinenewholland.com



