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pOT LUCK

The fat lady is singing her heart out…
and it’s (still) not over yet!

 Guess what. After 40-plus years, 
dvl is no longer owner-publisher of the 
company that grew out of the need to 
find some way to pay dental bills. it was 
April 1976. i had published Papeek, a 
children’s story, with Jb lippincott seven 
years prior. that must have sold a dozen 
copies. Following that, the fiction well was 
plumbed to greater depths and found dry. 
there were odd jobs. i turned to non-
fiction and The Family Cow was born. 
this went over far better than Papeek 
and is still on the market with storey 
Publishing these decades later. then 
what to do? A book about raising pigs 
came to mind. that sounded like fun. 
 While researching that topic in books 
and direct experience here on this small 
farm, Rural Delivery came together with 
the help of many friends. this classified 
advertising exchange would keep beans 
on the table pending eventual launch of 
the pig book – while saving old farm and 
kitchen tools the indignity of ending up 
lawn and bar-room ornaments.  
 From the start, making a buck 
publishing magazines has remained a 
tricky task. that first year, June through 
december, display advertising brought 
in $75. subscriptions at four dollars a 
year barely covered printing and mailing 
of an eight-to 16-page newsprint “pony 
tab” (half tabloid size). i turned 38 that 
first year and that’s enough about me. 

 the more important story is where 
dvl Publishing inc. goes from here. We 
know now that the journey will be with 
chassity Allison at the helm. she’s about 
that same age i was in ‘76, and full of 
enthusiasm for the task ahead. chas-
sity is from the area, is a graduate from 
the nova scotia community college, is 
married, with two young children, and 
has been with us the past decade, most 
recently as general manager. 
 “out with the old, in with the new,” ad 
production person stephen nickerson 
quipped.
 chassity has the able backing of 
stephen plus 10 more, looking after ad-
vertising, production, and editorial tasks 
either in the office or from their homes. 
Add a small army of freelance contribu-
tors, many of whom have been with us 
for years, and we have all the ingredients 
for the “new” to keep faith with the old.
 in this regard and because this is 
Rural Delivery, i’ll single out editor david 
lindsay, who deserves a great deal of 
credit for going beyond “keeping faith.” 
Enthusiastic reader response says all is 
well in RD land.
 the “old” is not out of the picture, 
however, for the crew now in place has 
generously granted me the exalted position 
on the masthead of “publisher emeritus.” 
With it comes the understanding that i 
may continue to butt in (a little), contribute 

“Pot luck” opinions and rants, along with 
illustrations and cartoons. Pretty good deal.
 but retired? no. Just shifting down 
to take on the next and steeper hill of 
succession here at home. this includes 
Edgar macdonald’s beautiful seaside 
farm we were fortunate to have stumbled 
upon in 1970, and obligations relating 
to the Harrison lewis centre on the hill 
above the barn. 
 the centre is governed by a not-for-
profit registered charity with a mission that 
reads: “to operate an educational retreat 
for the exploration and appreciation of 
the natural history and rural heritage of 
nova scotia through instruction, research, 
literature, and the arts.” lofty, eh?
 over the past decade several hundred 
people of all ages have taken part in a 
variety of offerings relating to natural his-
tory at the Harrison lewis centre, either 
our own workshops or field schools tied to 
dalhousie university’s seaside summer 
program. With rural heritage in mind, the 
centre has presented workshops relating 
to small farm and woodlot management 
and garden-to-plate food self-sufficiency. 
 We’ve made a start – probably more 
so on the natural history side of things. As 
for an appreciation of “rural heritage,” that 
has to include an introduction, at least, to 
traditional rural skills of all sorts. there is 
room to grow, as our departments of ag-
ricultural and ag institutions sideline skills 
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training formerly delivered on campuses 
and through vibrant extension services. 
Why not sideline ’em? Who needs trained 
people on the land?
 lots of people, most of all would-be 
self-employed small-scale and food-
subsistence farmers, want that training. 
it is being offered in many locales but 
often piecemeal. Ed macdonald’s farm 
would be an ideal place to pull much of 
this together, teaching the basics of soil, 
crop, and livestock management. tillage, 
fencing, rough carpentry, horticulture, 
small engine maintenance and repair, 
feeds, feeding, and livestock handling are 
but a handful of what could and should 
be covered.
 these skills were absorbed as though 
by osmosis by children growing up on 
farms. now, however, with fewer farms 
and smaller families, large (and even 
not-so-large) farms are having to look 
off-shore to mexico, the caribbean, and 
most recently among syrian refugees, 
for skilled workers. 
 it is not easy for new, home-grown, 
small farmers and homesteaders to find 
one-stop shops for needed farm skills. 
more difficult is finding one that adds 
skills relating to woodlot management, 
garden-to-plate food self-sufficiency, and, 
rarest of all, that incorporates all this with 
an introduction to the natural world.  
 the importance of wrapping a natural 
history bow around a package of rural 
skills was nicely summarized by John 
ikerd, university of missouri Prof. Emeritus 
(agriculture), in an article he wrote last 
year, “the failure of modern industrial 
agriculture,” that was published in the 
online magazine, Common Dreams:

 “our well-being ultimately depends on 
working and living in harmony with nature 
rather than conquering nature. We are 
currently seeing the disastrous conse-
quences of treating living ecosystems as 
if they were inanimate mechanisms.” 

 Ed macdonald’s farm needs attention 
before it’s ready to roll out the welcome 
mat as a fully-functional centre delivering 
the full gamut of skills training – incorporat-
ing all that comes with living with nature. 
What needs doing? i can make a stab 
at a list, but here’s maybe a better idea. 
that’s to organize a weekend gathering 
of representative naturalists; agronomists; 
pasture managers; fruit, vegetable, and 
grain growers; ag engineers; and small 
and large livestock managers sympathetic 
to small farming. their task would be to 
take a hard look at this farm and plan its 
revival. What would it take? What might 
it cost? is it, after all, a feasible idea? 
 Endure April. it’ll be over in 30 teasing, 
mixed-weather days. dvl 
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EDiTOriaL

Just don’t call it agriculture
 As soon as the days start to get notice-
ably longer and the snow drifts recede, i 
start peeking into the coldframes on the 
south side of our house. they are crude 
structures – just raised beds comprising 
big hemlock boards lag-bolted 
together at the corners, each 
topped with a frame in the shape 
of a triangular prism, made of 
2”x2” lumber, with some cheap 
strapping to fasten the clear 
plastic (not greenhouse-grade, 
just vapour barrier left over from 
a home reno). 
 i find it remarkable how pro-
ductive they are, despite our 
haphazard gardening practices. 
We had greens until christmas, 
and by early march – after a winter 
that brought some pretty cold 
weather – the fall-planted kale 
and chard was taking off again. 
We can fire some more seed in 
there to fill the gaps, and pretty 
soon the bed will be full again. 
once there’s no more risk of frost 
we will remove the frames and 
store them in a fallow section of 
the garden. over the summer we 
rip out the over-mature stuff, add 
some compost, and re-seed – with 
an eye to succession harvests 
going into fall. 
 the system is a bit hit-and-
miss, due to our occasional 
neglect and bad timing. but it 
illustrates that producing greens through 
the better part of the year, even in this 
climate, is entirely feasible. (if i can do it, 
it’s not rocket science. it’s not even Grade 
10 science.) Few inputs are required, 
and not much square footage.
  Across the region there are plenty of 
farmers doing essentially the same thing, 
but in a much more efficient fashion – us-
ing greenhouses of one kind or another 
to maintain a supply of greens for eight 
or nine months of the year. more farmers’ 
markets are staying open year-round – 
perhaps 10 or a dozen of them in nova 
scotia now – and most would have at least 
one vendor with fresh greens on offer. 
things don’t grow much as daylight hours 
diminish in late fall, but a well-established 
crop can be kept alive and carried over as 
long as you can prevent it from freezing. 
 some of these producers put heat in 
their greenhouses for at least part of the 

winter, to stretch out the season at both 
ends. this is a potentially costly energy 
input, but those who use wood can claim 
that it’s a sustainable practice. in any 
case, it’s a temporary measure. For the 

small-scale farmers i’m talking about, 
off-season produce tends to be a small 
part of what they do. Even if it’s not highly 
profitable, it satisfies loyal customers who 
want to have a green salad every now and 
then in the dark days of winter. And who 
doesn’t want that? in our family we eat as 
much cabbage as our collective digestive 
capacity can bear. We’re spoiled, so we 
crave fresh greens now and then. 
 increasingly, hydroponic technology 
is being presented as the solution to this 
First-World problem. in the supermarket 
food sector, the default position is to 
sell greens imported from california – a 
commodity known to entail high energy 
consumption, unsustainable water use, 
dubious labour standards, and no ben-
efit to our domestic economy. so local 
hydroponic production – growing plants 
in some inert medium instead of soil, with 
water and nutrients recirculated to achieve 

high levels of efficiency – is viewed by 
many as a better alternative, especially 
if stacked “vertical farming” grow-ops are 
located in population centres.
 For Atlantic canadians old enough 

to remember, it’s impossible to 
contemplate hydroponics without 
thinking of newfoundland’s epic 
cucumber boondoggle back in the 
late 1980s – a doomed enterprise 
that ultimately cost the province 
more than $20 million. According 
to dan soucoup’s book Failures 
and Fiascos (nimbus Publishing 
2013), the hydroponic green-
house system built in mount Pearl 
was plagued with technical prob-
lems, and production was highly 
variable, but at peak periods 
cucumbers were being dumped 
on the nova scotia market, or 
just dumped. consumer research 
later revealed “that the average 
newfoundlander consumed only 
half a cucumber per year.” 
 by now newfoundlanders 
might annually eat as much as 
three-quarters of a cucumber per 
capita. i don’t know whether they’d 
be prepared to give hydroponics 
another shot, but it must be ac-
knowledged that the technology 
has come a long way in the past 
30 years, with efficient lEd lights, 
among other improvements. it 
is now being used with some 

success around the world, including in 
london, where sales of canned peas may 
be declining since the market was blitzed 
with “micro-herbs” grown in a former air-
raid shelter 100 feet below the streets. 
(the ambient temperature down there 
is just right, making supplementary heat 
unnecessary.)
 in nova scotia, the poster child for hy-
droponics is truleaf, a business that has 
been incubated at the Perennia innovation 
centre in bible Hill, with no small amount 
of incubational government financing. the 
company has a deal to supply lettuce to 
superstores in the province, as well as 
dominion stores in newfoundland, and 
it has plans to build another facility in 
Guelph, ontario. 
 it seems reasonable, and perhaps 
inevitable, that this technology will play 
a part in our food system, but we should 
be asking what part it will play, and at 

Kale in March, zero energy inputs.                     (RD photo)
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what cost. to fill a relatively small gap 
in the conventional growing season, we 
are building expensive infrastructure that 
will be entirely dependent on electricity 
and purchased fertilizer. And it’s safe to 
assume that once these systems are in 
place, they will be operated year-round, 
not just seasonally. Hydroponic greens 
will be on our store shelves even during 
the months when our weather is perfectly 
conducive to growing them outdoors with 
free solar energy (and they will be packed 
in the same despicable plastic clam-shell 
containers as the stuff from california).
 Hydroponics is sometimes presented 
as a solution to the problem of inner-city 
“food deserts.” this claim sounds a lot like 
“feed the world” arguments put forth by 
aquaculture proponents – as if the world’s 
hungry could afford salmon steaks for the 
barbecue or lox for the bagel. if concerns 
for food security and sustainability were 
actually driving innovation, we would be 
doing more along the lines of combining 
these two technologies in integrated 
“aquaponic” systems, with edible plants 
making use of the nutrients excreted by 
farmed fish – likely using species a little 
lower down the food chain than salmon.

 Perhaps that day will come, but in the 
meantime there are many unanswered 
questions about hydroponically grown 
food. the Association for vertical Farm-
ing has attempted to get out in front of 
the issue, with plans for a sustainabil-
ity certification scheme. there is also 
considerable debate and controversy 
about whether hydroponic systems can 
be considered organic, even if chemi-
cal inputs are substituted with naturally 
derived inputs. Good organic farmers 
take a broader view of their vocation, 
seeking to build food systems that are 
ecologically, economically, and socially 
sustainable. soil health has always been 
a core principle for the organic move-
ment.
 Without dirt and micro-organisms, a 
hydroponic grow-op is not even a form 
of agriculture. it is, literally, a food fac-
tory. that’s not a value judgement, just 
a statement of fact. i don’t want to go 
all marxist on you here, but it must be 
said that the adoption of this technology 
takes the means of production out of the 
hands of farmers – and puts it into the 
hands of corporations. 
 Who will work in these highly-automat-

ed salad factories? i suspect that, beyond 
a few top-level people who control grow-
ing conditions from their smart-phones, it 
will mostly be low-level labourers wearing 
hairnets. Harvesting and packing hydro-
ponic greens is a perfectly respectable 
job, but it does not make you part of the 
much-vaunted knowledge economy, nor 
does it make you a farmer. it makes you 
a rather small cog in a food system that 
is shifting toward uniformity and fragility, 
at the expense of diversity and resilience. 
dl

Clarification: Megan de Graaf’s story 
“A different kind of beehive” in the 
March issue of RD (pg. 12), included 
a statement about top-bar hives being 
designed to prioritize bee health while 
Langstroth hives are designed primar-
ily to maximize honey production. This 
opinion was incorrectly attributed to 
beekeeper Fletcher Colpitts – due to 
an editing error, not a mistake on the 
part of the author. Our apologies for 
any confusion. •
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More to blueberry prices
RD: The collapse in blueberry prices is 
certainly due to supply increases exceed-
ing the growth in global demand (“More 
blueberries, lower prices,” Jan. RD, 
p.28). The situation in the Maritimes, 
however, has been worsened by an ap-
parent structural change in price setting 
practices. This has resulted in the prices 
paid to growers falling relative to frozen 
product prices and compared to the prices 
paid to growers in other regions.  
 Since 2013, the Maritime grower 
price has declined from 70 cents to 30 
cents. The first 10-15 cents or so of this 
40-cent drop was not related to supply 
and demand but to the change in pricing. 
This is not a small matter. The cumulative 
loss for growers over the 2013, 2014, and 
2015 crops roughly equates with the total 
returns growers realized from the 2016 
crop. Furthermore, returns from the 2016 

crop might otherwise have been about 
30 percent more. 
 The rates of acreage abandonment and 
of growers exiting the industry over the 
next 3-5 years are expected to be higher 
in the Maritimes com-
pared to other blueberry 
growing regions. These 
differences will partly 
reflect the additional 
losses related to the 
pricing change. Nova 
Scotia alone may see 
500 or more growers exiting the industry 
in the next few years, and will likely see 
the largest reduction in acreage.
 Oxford Frozen Foods is the price 
leader in the Maritimes, and two com-
pany developments coincided with the 
pricing change. First, the low level of 
processor competition in the Maritimes 
was further reduced when Oxford ac-

quired two competitors. One of these 
was the last independent processor in 
the region and the other a receiving 
station that had been a purchasing agent 
for a processor in Maine. These acqui-

sitions occurred in 2014 
but preceded Oxford’s 
final determination of 
the 2013 crop price. The 
Canadian Competition 
Bureau received at least 
one request to review the 
acquisitions in light of the 

adverse change in pricing. It isn’t known 
if the Bureau actually looked into the 
situation.
 Later that same year (2014), Oxford’s 
huge New Brunswick expansion was 
announced. Oxford’s financial capital 
needs related to its N.B. expansion may 
have been the principle factor behind the 
unexplained pricing change. If so, the 



PAGE 11april 2017      rUral DEliVErY



PAGE 12 RURAL DELIVERY      ApRIL 2017

Province of New Brunswick is impli-
cated and should be willing to investigate 
to see if provincial actions contributed 
to the damage to independent growers. 
 The New Brunswick Farm Products 
Commission, the Nova Scotia Natural 
Products Marketing Council, and the 
Prince Edward Island Marketing Council 
all have the legislated power to: “inves-
tigate the prices, price spreads, trade 
practices, policies, and other matters 
relating to the marketing or the produc-
tion and marketing of any farm product.” 
Furthermore, for such investigations 
these agencies enjoy all the powers and 
privileges conferred by the Inquiries Act. 
Controversies involving blueberry prices 
and related issues have simmered for 
many years (the processors, for example, 
were convicted of price fixing in Maine 
in 2003) but the provincial agencies have 
never been directed nor asked by grower 
associations to investigate. Along with 
the failure of growers to organize and 
collectively negotiate, this inattention 
or inaction has been costly for rural 
businesses across the three provinces.
 Last spring, growers in the northeast 
region of New Brunswick voted over-
whelmingly for a marketing board. The 
approval and formation of a board would 
be a positive development for the Mari-
time blueberry industry as a whole. The 
modernization of the grower-processor 
marketing system regarding pricing or 
price negotiations, quality incentives, 
and system efficiency is long overdue. 
David Robinson
Price Analyst & Publisher
Acadia Blueberry Price Report
Halifax, N.S.

Will the true acacia stand up?
RD: I just reviewed the 2015 Year in 
Review, in particular the article “Nifty 
interloper,” (AFR section, p.52). I had 
not previously seen this article. I am 
wondering if there was a follow-up to it. 
I question the comment about a similar 
plant being used to induce vomiting. 
It seems out of place and misleading. 
The acacia flowers are used in France 
in baking and to make jelly and other 
confectionery. Hope that you can shed 
some light on this matter.
Diane Bergeron,
Gagetown, N.B.
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 The clue to Ms Bergeron’s puzzling 
comment is that she’s talking about 
non-poisonous true acacia (Acacia 
spp.) while I’m writing about false or 
pseudo-acacia, an American species.
 True acacias grow mainly in arid hot 
regions (called thorn in Africa, wattle 
in Australia, and mimosa elsewhere). A 
few thrive in non-tropical regions like
southern Europe, and those are safe to 
eat (i.e. pods, flowers, foliage.
 But Robinia pseudo-acacia is not. 
And I’d have been remiss not to say so. 
Gary Saunders)

Greenhouses and colouring
RD: As always, I enjoy your magazine 
from front to back. I am pleased to 
see Carol Tomlinson remembered my 
description of my greenhouse building 
project, although I wonder if, with MS, 
she is able to do it. I have fibromyalgia, 
and I would be happy to communicate 
with her. 

 I enclose a photo of a poster RD sold 
many years ago called “Cooking with 
Herbs.” I coloured it and have had it in 
my kitchen for a couple of decades! Is 
there any chance you might find this and 
reprint it? I find it very handy and hang 
it right next to my herb and spice rack. 
Keep up the great magazine.
Dorothy Diamond
Stanley, N.B.
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Interesting and informative
RD: My husband Dan had been receiving 
Rural Delivery for years and read it from 
cover to cover. He passed away almost 
two years ago, and I always enjoyed it 
as well. So I will renew for two more 
years. The magazine is always very 
informative – some very interesting 
stories and recipes.
Rosemae Richards
Rusagonis, N.B.

Raising pigs
RD: I have to share my introduction of 
raising pigs with you and Rural Delivery 
readers. Growing up and having a rail-
road career a long ways from my roots, 
I was working out of Cranbrook, B.C. I 
was lucky enough to have a co-worker 
that was into small-scale farming. When 
I retired and planned on moving back to 
Nova Scotia, I would talk to her about 
the animals I wanted to raise, one of 
which was pigs. For my going away 
gift she gave me what she called her 
“bible on raising pigs.” I did not realize 
it until I got back to Nova Scotia that it 
was your book Small-Scale Pig Raising, 
copyright 1978.
 Fast forward – I have enjoyed the 

book. And now am enjoying the new 
book, very well done. If only I was turned 
on to Rural Delivery years gone by. But 
I have been fortunate to be a subscriber 
for nine years now. I read it cover to 
cover and thoroughly enjoy the entire 
magazine. A must read for me. Please 
keep up the good work.
Stan Clark
Port Mouton, N.S.

Alpacas on her mind
RD: I am enclosing a cheque for the 
renewal of our subscription for two years. 
I’m also enclosing the March survey.
 I wonder if any of your readers 
would remember an article written 
about alpacas? It was quite awhile ago, 
and I think it might have been written 
by a veterinarian. It contained a lot of 
detailed information, and I’m sorry I 
didn’t save it. Perhaps you know the 
article I’m referring to?
 Thank you for your magazine. I know 
now, as an adult, what a special child-
hood I had growing up on a farm.
Jean Keddy
Truro, N.S.

(You’re right, Jean. We hear from so 

i subscribe to a little paper,
Rural Delivery is its name;
though other magazines are similar,
not a one is quite the same.

it was started many years ago,
since then it has grown a bit;
but if you want a good read,
Rural Delivery, you’ll say, is it!

if you’re looking for some info,
Give this little paper a try;
most anything you’d want to know,
You will find it, by and by.

you can learn how to grow a garden,
How to raise pigs and chickens too;
maybe you are into baking bread,
You’ll find something here for you!

if you are stuck we will help you,
All of us readers like to share;
you’ll get help for almost all problems,
because there’s readers everywhere.

First off i read all the letters,
’cause they’re written by me and you;
next “Pot luck” by editor dvl,
i like his pencil drawings too.

i love to read this little paper,
it’s something i can’t do without;
so next time you have a problem,
Just give mr. van loon a shout.

i guess it’s time to quit my ramblin’,
because there’s lots of work to do;
don’t pass up this Rural Delivery,
dirk van loon brings it to you!

ron Herrett
springhill, n.s.

rUraL DELiVErY (a poem)
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many people who recognize, later in 
life, how fortunate they were to grow up 
on a farm or at least with some direct 
exposure to agriculture. And as for the 
article you’re referring to, we think it 
was “It’s all in the fleece – some fine 
points of alpaca farming,” based on an 
interview with Dr. Peter Woodyer, RD 
Nov. 2014, p.16. We will post a link to 
it at our website, RuralLife.ca.)

Farm-life magazine legacy
RD: I enjoy RD, always read the “Pot 
Luck” and then the recipes. I’m 80 years 
old and grew up with the Family Herald. 
Keep up the good work.
Lois Baker
Fredericton, N.B.

Regulations on Canadian farmers
RD: In a move started under the Harper 
government and now continued by the 
Trudeau government, the Canadian 
Food Inspection Agency (CFIA) is 
pushing forward a plan to increase the 
licensing and regulatory requirements 
on Canadian farms: the Safe Food for 
Canadians Regulations. Who could be 
against safe food? I certainly am not. 
I’m a small Canadian farmer and my 
livelihood depends on safe food. If we 
have a major food safety issue from our 
farm it would put us out of business in 
a heartbeat. Food safety is a number 
one priority.  
 That said, I do not believe that increas-
ing regulation on Canadian farmers will 
actually benefit Canadians, and instead 
I believe it will only continue to speed 
up the widespread loss of Canadian 
family farms. I support the notion that 
regulations be consolidated and simpli-
fied, but I do not support increasing the 
regulations on fresh fruit and vegetable 
farmers, nor do I support increasing 
regulations for the organic food sector, 
which is already so regulated that young 
and new farmers are being scared off.
 I reviewed all the food safety recalls 
on the CFIA website from 2013 - Feb. 
2017 and discovered that there were 840 
food recalls (sometimes multiple recalls 
pertaining to one issue) during this time. 
Of these, half are for labeling-related 
issues pertaining to allergens not listed 
on the label, etc. Of the other half which 
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are related to food safety, the majority 
are for meats and packaged ready-to-
eat foods, with only 22 recalls of fresh 
fruit and vegetables (excluding seeds, 
grains, and packaged herbs). Of these, 
21 cases are either clearly imported or 
international in scope. Several recalls 
were triggered by recalls in other coun-
tries, but it does not specify where the 
product was grown. Only one recall was 
clearly from Canadian farms, and this 
was the needle issue in potatoes from 
P.E.I.  There were no injuries or deaths 
as a result.

 CFIA documentation shows that fresh 
fruit and vegetable imports into Canada 
doubled between 2006 and 2015. I can 
see that we may be importing more 
product out of season, and more tropical 
fruits, etc., but twice as much in nine 
short years? This tells me Canadian 
farmers are already at a disadvantage. We 
can’t compete in the global marketplace 
and it is increasingly cheaper to bring 
fresh fruits and vegetables from other 
countries. The statistics also show that 
this is where the vast majority of food-
related contamination is coming from.

 The Government of Canada’s solu-
tion to the problem? Regulate everyone! 
Regulate imports and regulate the 
Canadian farmer because we have to 
be on a “level playing field.” Sadly, 
our playing field is not level from the 
start, and this will only exacerbate 
the problem. Canadian farmers have 
already shown that they are not the 
primary problem.  
 If the Canadian government pushes 
forward with this regulatory agenda, 

continued on page 44...
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Fresh-ground local flour
How food grain became an important side dish on this mixed farm

Jeff McMahon, of Longspell Point Farm in Kingsport, N.S., says growing grain makes sense for crop rotation and for feeding live-
stock, but tapping into a market for local flour was something he hadn’t planned on.            (Emily Leeson photos)

by Emily Leeson
 Jeff McMahon, of Longspell Point 
Farm in Kingsport, Nova Scotia, didn’t 
initially plan on getting into the flour 
business. “We just kinda got into it ac-
cidentally,” he says. “We were growing 
some grain for the pigs, and that particu-
lar year I was told that the quality was so 
good, and LaHave Bakery was looking 
for some local flour.” 
 For five years now that relationship 
has flourished, with Longspell Point 
Farm flours being used in artisan breads, 
buns, and bagels at the Lunenburg Coun-
ty bakery. The shelves of McMahon’s 
stand at the Wolfville Farmers’ Market, 
and a few other shops and markets 
throughout the province, also boast a 
steady supply of Longspell Point Farm 
flours – including soft wheat, hard wheat, 

pastry, and rye, as well as a variety of 
oat products. With the modest scale of 
this operation, it has carved out a niche 
in the market, based on small connec-

previously been a poultry operation, and 
for a short time they continued in that 
business, but then they changed their 
focus to organic vegetables and cattle. 
Alongside those endeavours, the farm 
also has a small number of pigs, and a 
few chickens pecking around underfoot. 
There are also the turkeys they offer sea-
sonally, greenhouses for growing winter 
crops of greens, and a row of cliffside 
cottages awaiting summer rentals. 
  “We’re not big, and we’re not plan-
ning on getting any bigger. We do so 
many other things, with the vegetables 
and our cattle, but the growing of the 
grains is really great for our rotation,” 
McMahon says. “Forage, and then 
grains, and then vegetables – and then we 
can just keep rotating. So it’s important 
for the whole health of the farm to be 

tions that make a big difference in the 
economics of food production. 
 McMahon and his wife Paula pur-
chased their farm in the early ’90s. It had 

“We waffle back and 
forth as to whether or not 
we should certify organic 
. . . but I feel good about 

what we sell, and our 
customers know us”
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Bags of Longspell Point Farm flour are labelled “no spray.” McMahon has held off on 
organic certification primarily because of the administrative costs and requirements.

Jeff McMahon serving customers at the Wolfville Farmers’ Market, where he offers a wide range of produce.

growing all these different crops.”
 Growing grain for animal feed is 
fairly common in Nova Scotia, but flour 
production isn’t. Wheat is not a big crop 
in the region. According to the Atlantic 
Grains Council, in 2015 there were 3,200 
hectares of land seeded with wheat in 
Nova Scotia. P.E.I. had 13,700 hectares, 
and New Brunswick 4,000. Nationally, 
farmers grow more than nine million 
hectares of wheat.
 “It’s an interesting crop that I never 
really imagined myself selling,” says 
McMahon. The farm is now producing 
about nine tonnes of flour annually, 
though he says that is “an ever-moving 
target.”

FINER GRINDS
 While McMahon looks after growing 
the grains, and distributing the packaged 
goods, he doesn’t do the milling on site. 
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He sends his harvest to a stone milling 
operation in Bear River. Once a flour 
is milled, it can be sifted to produce a 
finer product. “One of the things about 
the sifted, though, is that you are taking 
out some of the nutrition,” McMahon 
says. “You’re taking out the germ and 
the bran, you’re taking out the fibre. The 
germ is basically where the minerals and 
vitamins and the oils are.”
 He has been experimenting with the 
grind of his flours, working with the 
miller to satisfy customers who have 
asked for a finer grind. He also sells 
pastry flour, which consists of only the 
endosperm of the kernel, for finer baking 
purposes. It’s a question of providing 
what people want. “We’re face-to-face 
with most of our customers,” McMahon 
says. He believes community interaction 
goes a long way in creating a relationship 
of trust between the farmer and the local 
consumer.
 Longspell Point Farm flours are 
advertised as “No Spray.” Though the 
farm could make the move to certified 
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organic flours, McMahon’s not certain 
it would be worth the paperwork. “We 
waffle back and forth as to whether 
or not we should certify organic,” he 
says. “We do buy organic seed, but if 
you can’t find it, you have to show that 
you looked three places, three different 
seed companies, for every variety that 
we grow. I’d love to be certified, . . . but 
I feel good about what we sell, and our 
customers know us.”
 The LaHave Bakery picks up its 
Longspell Point Farm flour order directly 
from the mill in Bear River. McMahon 
receives the rest of his flour from the 
miller, who comes to Wolfville each 

Tuesday to deliver his own bread to a 
shop in the town. 
 “All these efficiencies are very im-
portant when there’s not a lot of margin 
with these products,” McMahon says. “I 
like all these little connections you make, 
and the relationships that develop with 
people.”
 Despite his professed desire to hold 
steady at this scale of production, there’s 
increasing consumer interest in what 
McMahon is doing. “I sell some whole 
grains to a baker in Dartmouth who 
fresh mills and makes bread,” he says. 
“Another baker wants to use another 
tonne of rye.” 
 For him, it’s a balance between 
knowing his own limits, and leaving 
room for experimentation. McMahon 
is interested in trying out new things, 
and old things. He has planted Red Fife 
wheat, a Canadian variety dating back to 
the mid-19th century, once the standard 
wheat grown in the country. Recently he 
was also able to get a supply of Acadia, 
an heirloom variety that was common 
in the Maritimes back in the 1950s. It 
fell out of favour as the industry adopted 
higher-yielding varieties, but it has re-
surfaced as some farmers have sought 

“The thing with these 
old varieties is that they 
are very low producers”
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out nutritional and flavour traits. 
 “The thing with these old varieties 
is that they are very low producers,” 
McMahon says. With the heirloom seed, 
he’s seeing harvests of about half a tonne 

per acre, whereas with newer varieties 
of wheat he will bring in a tonne to a 
tonne and a half per acre. “It’s a lot of 
work and land preparation, and paying 
someone to combine it, to get a small 

Stone milling
 A wheat kernel in its full form consists of the protective seed coat called 
bran, which covers the endosperm (the starchy interior) and the germ at the 
bottom. For white flour, the germ and the bran are removed during processing; 
this refined product contains only the endosperm. Whole-grain flours retain the 
germ and the bran, but modern milling methods generate high temperatures 
that diminish the vitamin content and spoil some of the grain’s natural oils. not 
so with traditional stone milling, a slower process that results in flour still packed 
with the nutrients and flavours of the wheat.

amount – and it has to be cleaned,” he 
says. “It’s not cheap, because they are 
such small lots.”
 But what matters most is his desire 
to provide his customers with a product 
he’s proud of. “It’s rewarding that we 
know it’s nutritious and wholesome and 
good for people,” he says. “We all need 
to move in that direction.”

(Emily Leeson is a writer and the editor 
of the Grapevine newspaper, a commu-
nity-driven arts and culture publication 
serving the Annapolis Valley. She lives 
in Wolfville, N.S.)
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barnYarD pOULTrY

by Trevor MacDonald
  From time to time, in almost any poultry flock, we may 
come across a bird or two with rough-looking legs and feet. 
Scaly leg is not a foreign problem. It is not a disease, nor can 
it be fatal. However, for the sake of the bird, it is something 
that should be treated – the sooner the better.
 Scaly leg is caused by microscopic mites that burrow 
underneath the healthy scales on the legs and feet of poultry. 
Although seen in various types of fowl, it is most common in 
chickens. The mites tend to thrive in moist environments.
 The mites that cause scaly leg are different from those 
sometimes found living on the body of poultry, which can 
eventually cause death of the infected bird. Leg and foot mites, 
however, may make the chicken irritable, and may lead to 
decreased egg production. Severe cases can deform the legs 
permanently.
 It will be easy to detect if some of your birds have become 
infected by leg mites (Knemidocoptes mutons). The scales on 
the birds’ legs and feet will look as if they have become lifted 
up. Some cases will be mild, but if left untreated, the condi-
tion may become very serious. Infected scales will often be 
seen protruding outwards, and eventually parts of the scales 
will come off. The end result is that the leg will be unsightly. 
Poultry keepers are sometimes tempted to pick off the uplifted 
scales, but this is highly discouraged, as it may cause damage 
to the legs.
 Like many infections seen in poultry, the spread of scaly 
leg is often the result of birds coming in contact with infected 
birds. Mites can spread easily among birds when they roost 
together. A bird with scaly leg should never be introduced into 
a flock without being treated, or else more cases may appear 
and the infestation may become difficult to control.

TREATMENT
 If you find that a bird or two in your flock seems to be start-
ing to show signs of scaly leg, do not get discouraged. There 
are a number of effective treatments, many of them made with 
products commonly found around the home.  
  One approach involves soaking the bird’s feet and legs in 
warm water. It is always best to get the infected areas as clean 
as possible before attempting any form of treatment. After 
washing, dry with a towel. The next step is to dip the feet 
and legs in oil. Linseed, mineral, olive, or vegetable oil will 
do. This will suffocate the mites. Finally, wipe off the oil and 
slather the feet and legs with petroleum jelly (Vaseline). The 
petroleum jelly should be reapplied several times each week 
until the affected areas return to normal.
  Another option is to make a mixture of sulfur powder and 
petroleum jelly, at the rate of two tablespoons of sulfur to half 
cup of petroleum jelly. The recommended treatment is to apply 

nasty gams!
Scaly leg mites are not fatal, but should definitely be treated

this mixture daily for a minimum of two weeks, though it will 
probably take longer to see final results.
  A third possible remedy involves the use of gasoline. This 
is a fast and effective three-day routine. On day one, dip the 
affected legs in the gasoline. (Do not rub or brush it on.) Hold 
the legs out and let them dry, then slather the feet and legs with 
A&D ointment, which is commonly used for diaper rash. The 
gasoline gets underneath the scales and kills the mites and nits 
(the eggs of a parasitic insect). The ointment will soften the 
scales and promote healing. On the second day of treatment, 

apply only the ointment. Then on the third day, repeat the 
steps done on day one.
 The nits are the biggest problem when trying to treat scaly 
leg, but the gasoline method generally works quickly. There 
are many other possible treatments. You may wish to do your 
own research. The life cycle of the mite is between 14 and 21 
days. It is often necessary to treat infected birds again at around 
21 days, to ensure you get any mites that were missed the first 
time. In the end, treated scales will replace themselves, though 
it may take as long as a year for them to return to normal.
  As with any condition that we see in poultry flocks, the 
trouble can be dealt with more easily if taken care of as soon 
as the signs appear. Therefore keep a watchful eye on your 
flock. Take notice of the symptoms and move quickly to treat 
the issue. Keeping coops dry and clean will also help in your 
efforts. 

(Trevor MacDonald, from Murray River, P.E.I., has been 
raising and showing purebred poultry since 1978.)

Leg mites (Knemidocoptes mutons) are microscopic mites that 
burrow underneath the scales on the legs and feet of poultry, caus-
ing the scales to protrude outwards. (Backyard Chickens photo)
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Attracting beneficial insects such as ladybugs is a good pest control strategy. But if you introduce pest predators, you should remember 
that they’ll need more than that one pest to eat in order to thrive for long.              (Shannon Jones photos)

by Shannon Jones
 Every so often, a customer at the 
farmers’ market asks me about pesti-
cides. They know I’m an organic farmer 
and they’re specifically asking because 
they’ve heard there are pesticides allowed 
on organic farms. 
 First of all, what is a pesticide? It’s 
anything that is used to kill a pest. A pest 
can be a type of bacteria or fungus, an 
insect, a rodent, or a mammal like a deer 
or coyote. A pest can be a plant like the 
annual Lamb’s quarters or the perennial 
Glossy buckthorn. A pest can even be a 
person (though recommendations to rid 
you of that type of pest are for a different 
article). A pest is simply any organism 
that you’re not happy having around.

Does “organic” mean no pesticides?
On certified farms, products meant to kill troublesome organisms are a last resort

 Pesticides are therefore a very large 
category which can be broken down into 
sub-categories. For example, an herbicide 
is a type of pesticide that kills certain 
plants, and an insecticide is a pesticide 
that targets insects. 
 There’s a saying that when you re-
move a predator, you must take on the 
ecosystem role of that predator. Farms 
inevitably change the ecosystem, and you 
end up losing some predators – and then 
you need to do their job, which often is 
not much fun. I know I prefer my hard-
working (and cuddly!) farm cats to setting 
and cleaning out a bunch of mouse traps. 
 So, does “organic” mean that no pes-
ticides are used? On my certified organic 
farm, I don’t use any pesticide products, 

and there are many others like us. But 
overall, an organic approach to pest man-
agement means doing everything you can 
to avoid using pesticides. And as a last 
resort, there is a Permitted Substances List 
(part of the Canadian Organic Standards) 
identifying ingredients a certified organic 
farmer can use. Sometimes these products 
are called “organic pesticides,” which 
isn’t an accurate term, but I’ll use it for 
the sake of simplicity. Organic pesticides 
include plant-based pesticides, minerals, 
and biological organisms such as bacteria, 
fungi, insects, and nematodes. Common 
examples include spinosad, which is 
made from the bacterium Saccharopolys-
pora spinosa, and various formulations of 
the Bacillus thuringiensis (Bt) bacterium. 
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 As an organic farmer, you need to 
prove to your inspector and certifying 
body that you tried other things to prevent 
the pest outbreak before you resorted to 
the organic pesticide.
There are plenty of strategies, and new 
ones are being trialed all the time. Here 
are a few:

CROP ROTATION
 Moving a given crop (or crop family) 
to a different part of your farm each year 
(or in some cases, within the same year) 
is a technique for avoiding and confusing 

permitted substances
 the latest revision of the canadian organic standards came 
out in 2015. you can download the new Permitted substances 
list (Psl) by following the link at rurallife.ca. (there are also 
links to a searchable directory of organic inputs, and to other 
resources on organic pest management.) 
 below are a few ingredients people often ask about. re-
member that although a certain ingredient may be permitted, 
not every product containing that ingredient will necessarily 
be allowed for organic use; brand name products also contain 
“inert” ingredients that may or may not be permitted. 

Bacillus thuringiensis (Bt) –  there are different strains of 
this naturally-occurring bacterium. btk (var. kurstaki) is popular 
among organic farmers and is effective against a wide range of 
lepidoptera (caterpillars). it is considered harmless to virtually all 
other creatures. btk is frequently sprayed on brassicas (cabbage, 
broccoli, cauliflower) in late summer when all the caterpillars that 
love them are at their worst. (diPel is a commonly used product.) 
bt has also been inserted in some genetically engineered (Gm) 
crops. in bt corn grown in canada, the bt toxins are present in 
the plant matter itself, so insects are exposed to them for the 
entire growing season and even after the crop is plowed under. 
organic farmers cannot plant any Gm crops. With both topical 
(spraying) and systemic (Gm) use of bt, there are concerns 
around the development of pest resistance (some populations 
of diamondback moth have already shown resistance) and ef-
fects on non-target insects like monarch or other rare butterflies 
or moths (though the bt must be ingested to work).

Spinosad – this chemical compound is produced by the soil 
bacterium Saccharopolyspora spinosa. it has shown favourable 
control for thrips, leek moths, and many caterpillar pests. While 
it is considered to have a low toxicity to mammals, it is toxic to 
some beneficial insects (like bees, parasitoids, predatory mites) 
and aquatic invertebrates like mollusks. Entrust is a popular 
brand name for organic farmers.

Copper – this mineral is necessary for humans and plants in 
very small doses, and it occurs naturally in soils (though often 

at very low levels in Atlantic canadian soils). A heavy metal, it 
does not degrade, but persists in the environment, and inhibits 
naturally-occurring organisms on leaves and in the soil. Prob-
lems arise with buildup in the soil, so organic farmers using 
copper for bacterial or fungal pests (for example, bacterial spot 
or late blight) should monitor with soil testing and practice crop 
rotation. Particular care must be taken in non-rotation areas 
like high tunnels or orchards. copper is highly toxic to fish and 
aquatic invertebrates; can be toxic to bees, earthworms, sheep, 
and chickens; and has been linked to liver disease in vineyard 
sprayers after years of exposure. bordeaux mix is a combination 
of copper sulphate and hydrated lime. 

Sulphur – sulphur products (including lime-sulphur), like copper, 
have low potential pest resistance, and are considered preven-
tive fungicides. sulphur is most widely used against powdery 
mildews. less persistent in the soil than copper, it can be toxic 
to beneficial insects and to plants, at varying levels according 
to the species, especially at high air temperatures or when 
mixed with oil products. it is sometimes alternated with copper 
to prevent build-up. 

pyrethrum (or pyrethrin) – made of the dried flower heads 
of chrysanthemum species called Pyrethrum daisies, it acts 
on many sucking and chewing insects like leafhoppers, Flea 
beetles, and thrips, as well as beneficial insects. While its toxicity 
to mammals is very low, it is slightly toxic to birds and very toxic 
to fish, so it must not be allowed to contaminate waterways. 
Pyganic is a brand name product used by organic farmers. 

rotenone – in canada, rotenone products are no longer 
registered for agricultural use, including on organic farms. A 
broad-spectrum insecticide derived from the roots and stems 
of a small number of subtropical legume plants, it was once 
used as an alternative to chemical pesticides. it is toxic to 
cold-blooded animals including fish, and other animals includ-
ing pigs. rotenone kills by attacking mitochondria, the energy 
powerhouses of all living cells. research found that exposure 
to rotenone caused Parkinson’s disease-like symptoms in 
rats, and correlated with a higher incidence of Parkinson’s 
disease in humans.

Row cover material is not cheap, but it can be used year after year during periods when 
physical exclusion helps to deter pests.
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pests. We’re so lucky here in Atlantic 
Canada that we get cold, snowy winters 
that many pests can’t survive. But we 
still have quite a few pests that can over-
winter, so moving their favourite crop 
to a different location makes it harder 
for them to find.

SOIL MANAGEMENT
 Building soil health and managing 
the fertility of your soil helps to grow 
healthier plants that can better resist pest 
pressure. For example, aphids love plants 
growing in soils with excessive nitrogen 
– which often occurs in early-spring 
hoop-houses. We’ve so far avoided aphid 
pressure in our high tunnel by not adding 
any nitrogen-rich fertility (like compost 
or crab meal) in the fall or early spring. 

RESISTANT SEED VARIETIES
 Many seed catalogues list the pests a 
variety has been shown to resist, espe-
cially with disease pests. Locally-grown 
seed can be a good option, since it’s often 
selected from the plants most resistant 
to local diseases. There’s growing inter-
est among plant breeders to work with 
organic farms to see which plants are 
more resistant to pests that are commonly 
sprayed for in non-organic systems. I’ve 
also heard there is renewed interest in 
selecting for varieties naturally resistant 
to insect pests like Flea beetles and 
Squash bugs. Exciting stuff!

RESEARCH
 What is going on in your farm eco-
system that has allowed this organism 
to reach pest status? Learn about the 
pest’s lifecycle, its predators, and even 
the benefits it can offer when it’s not 
out of control. For example, some pests 
prefer living around a mulched crop, 
while others are deterred or confused by 
it. Knowing that Flea beetles move by 
hopping led us to cover our radishes us-
ing row cover without supportive hoops, 
to reduce the vertical space underneath 
and prevent them from hopping (and 
damaging crops) throughout. 

ATTRACT PREDATORS
 By creating the right kind of habitat, 
you can attract the predators of problem 
pests. Some farmers purchase and release 
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certain beneficial organisms, including 
insects, such as ladybugs – especially for 
enclosed greenhouses – but you should 
remember that they’ll need more than that 
one pest to eat in order to thrive for long.

PHYSICAL EXCLUSION
 On our farm we frequently use row 
cover and netting to protect crops from 
insects. While this netting definitely 
costs more than buying a one-time ap-
plication of a pesticide, I like knowing 
it’ll be used for many years. Organic 
farmers can also use kaolin clay (there’s 
a product called Surround WP) which 
physically deters insect pests like Cu-
cumber beetles, Flea beetles, or thrips 
from feeding (and also prevents sunscald 
on fruit). 

ECOSYSTEM APPROACH
 Some farmers say, “We’re not certi-
fied organic, but we only use organic 
pesticides.” I appreciate that, but it isn’t 
the same as being organic. Organic farm-
ing isn’t just about substituting conven-

tional pesticides for organic pesticides. 
Organic pesticides are only allowed as a 
last resort on organic farms, and organic 
farmers who use these pesticides need 

to check with their certifying body first, 
regardless of whether the pesticide sup-
plier says it’s approved for organic use. 
Organic farmers can’t necessarily use 
them every year, and they might need to 
show soil test results first. Furthermore, 
not every listed use on the product label 
is okay for organic use.
 Organic farming is often described as 
knowledge intensive, because there is no 
set formula or playbook to follow. It’s 
all about the ecosystem of that particular 
farm. It’s about encouraging life – in all 
its various and messy forms – which 
isn’t easy for us humans, in our frequent 
quests for control and perfection.

(Shannon Jones owns and operates 
Broadfork Farm in River Hebert, N.S., 
with her partner Bryan Dyck. They sell 
their produce at the Dieppe Market in 
Dieppe, N.B., and to innovative chefs and 
restaurants committed to locally-sourced 
food. She maintains a regular account of 
happenings and stories of their farm at 
www.broadforkfarm.com.)

Rotenone, once considered an acceptable 
broad-spectrum organic  insecticide, is no 
longer registered for agricultural use in 
Canada.       (RD photo)
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by Av Singh
 In 2016, Nova Scotia’s minister of Agriculture, Fisheries, and 
Aquaculture, Keith Colwell, was quick to reject GM salmon, 
fearing that there could be accidental contamination of natu-
ral populations. A moratorium was placed on the genetically 
engineered fish. Unfortunately, that same wisdom was not 
applied to GM alfalfa, and a new low-lignin, Roundup Ready 
variety was planted in the Maritimes last spring.   
 Alfalfa, “queen of the forages,” is the third most cultivated 
crop in Canada, and it is integral to our dairy, beef, horse, and 
honey sectors. Alfalfa is a short-lived perennial crop that is 
often grown in pure stands, despite being rather susceptible to 
encroaching weeds. These two characteristics – the frequent 
need to purchase seed, and the need for herbicides – were, 
arguably, the motivation behind the seed-chemical companies’ 
decision to pursue genetic modification.   
 Adding another Roundup Ready crop to a rotation of GM 
corn and GM soy will undoubtedly promote “superweeds,” 
requiring even more powerful herbicides, but what really makes 
alfalfa a bad choice for genetic modification is the fact that it 
is an obligate out-crosser. Unlike many plants, alfalfa cannot 
self-pollinate; rather, it relies on various bee species to transfer 
pollen from one plant to another. Bees do not discriminate be-
tween GM and non-GM alfalfa plants, and can easily transfer 
pollen from miles away (depending on the bee species). So, 
to reduce the possibility of contamination, GM alfalfa crops 
would have to be planted more than three miles away from 
conventional alfalfa crops, and any wild (feral) alfalfa along 
roadsides, abandoned hay fields, and ditches would have to 
be removed. Contamination by GM alfalfa is not just likely, 
it is inevitable.  
 Alfalfa produces a small, hard seed that can survive in the 
soil for several years. It is prone to spillage when being trans-
ported, and it is difficult to clean out of planting or harvesting 
equipment. In Canada we have seen precedents in both the 
canola and flax sectors, as GM-contaminated seed decimated 
export markets so substantially that they have never recovered. 

LIGNIN
 Some researchers and industry people contend that the 
great attribute of GM alfalfa is its reduced lignin content. As 
an alfalfa plant matures, this complex polymer forms in the 
cell wall to give the plant structure, but lignin has long been 
recognized as one of the major factors limiting digestibility 
of alfalfa, thereby reducing nutrient availability.  
 There have been two approaches to reducing lignin in alfalfa. 
The GM approach manipulates the plant’s DNA through a 
technique called gene silencing (e.g., RNA suppression), and 
reduces the amount of lignin produced. The reduced-lignin trait, 
which is called HarvXtra, was stacked with the glyphosate-
tolerant trait (Roundup Ready) in commercial alfalfa varieties. 
Alternatively, the conventional breeding approach involves 

Why GM alfalfa is just a bad idea

selecting parent plants with the reduced-lignin trait and other 
desirable agronomic traits like high yield and disease resistance 
– and this has resulted in reduced lignin levels equivalent to 
GM alfalfa.
 Although I am a proponent of biotechnology as a tool, I 
am also a fan of the “precautionary principle.” The idea of 
gene-silenced or gene-suppressed alfalfa as “substantially 
equivalent” to non-GM alfalfa is one that I am not ready to 
accept. Craig Venter (one of the main players behind the Hu-
man Genome Project) reminds us of how absurd our under-
standing of biology was only a generation ago, with ideas like 
“one gene – one protein – one function.” We now know that 
genes code for several proteins, and these proteins can have 
multiple functions, often influenced by the environment. It 
seems incredibly arrogant to think that silencing or suppressing 
the gene that codes for lignin will have little or no impact on 
other proteins or plant functions. Moreover, reducing lignin 
expression may also lead to deleterious effects in the balance 
of micro-organisms in the stomach of ruminants. And because 
lignin provides strength and structure, a reduction may increase 
the incidence of plant disease and insect attack.
 Genetic modification is a powerful and potentially beneficial 
tool, but GM alfalfa offers no more than what conventional 
breeding, conventional herbicides, and proper harvest man-
agement can offer.   The effects of GM alfalfa contaminating 
organic, non-GMO alfalfa – and jeopardizing important export 
markets – could be devastating.  
(Av Singh, PhD, PAg, holds the Chair in Small Farm Sustain-
ability at the Just Us! Centre for Small Farms. He is available 
for comment or questions via email at av@centreforsmallfarms.
ca or by phone, 902-698-0454.)

Because alfalfa relies on bees for pollination, genetic contamina-
tion of conventional crops by GM varieties is almost inevitable.
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Some cute combine!
Compact machine offers a solution for harvesting small plots of organic grain
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John Quimby, of Dunn Creek Farm in Murray Harbour North, 
P.E.I., says growing his own organic grain made sense, but getting 
it harvested presented certain challenges. (Susan Frazier photos)

by Megan de Graaf

Growing grain in the Maritimes comes 
with a unique set of challenges, 

and that is especially true of growing grain 
on a small, mixed, certified-organic farm 
like the one John Quimby and his family 
operate in Murray Harbour North, Prince 
Edward Island. Learning from experience, 
they gradually overcame the agronomical 
challenges, but they were still faced with 
the technological problem of how best to 
harvest their grain. After weighing the merits 
of various equipment options, they settled on 
a small-scale machine that has likely turned 
a few heads in the community.
 After buying Dunn Creek Farm in 2000, the 
family moved there full-time from southern 
California in 2010. Quimby says he and his 
wife Susan wanted a lifestyle change, and 
once they were presented with all that space, 
they plunged into farming. They produce 
vegetables, eggs, chickens, and some yarn 
from their small herd of Leicester-Shetland 
sheep, which they sell at the local farmers’ 
market. Some of their produce also goes to 
a few local restaurants. In thinking about 
how to further diversify the operation while 
minimizing inputs, Quimby decided to try 
growing grain.
 “Here we were, with livestock on the farm 
eating expensive certified organic grain. And 
crop rotation is a very important component 
of certified organic farming, so we were also 
spending money on certified organic grain to 
cover-crop some fields every year,” he says.
 “It just seemed like a natural progression 
to grow as much of that grain ourselves, to 
feed our own livestock and save our own 
seed, to reduce our on-farm costs. And then 
to look at other opportunities to sell some 
grain, too, such as to the microbrewery down 
the road.”
 But growing grain is just one part of the 
process. There is also the question of how to 
harvest the crop. For the first four years, Qui-
mby experimented with quarter-acre plots, 
harvesting it all by hand, but then he decided 
to scale up. Last summer he seeded one acre 
of barley and one acre of oats. After much 
research, he took the plunge and purchased 
a Boaz mini combine from a U.S. dealer. 
 “It was the best solution available to us,” 
he says. “Really, the other options weren’t 
very good.” 
 One option would have been to contract 
someone with a combine, but this would have 
meant paying to have the machine driven 
to the farm, making it an expensive way to 
harvest the small plots. Also, notes Quimby, 
the combine would have to be thoroughly 
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cleaned before it could be used to harvest 
the certified organic grain – another large 
expense.
 The other option would have been to 
purchase a smaller, older-model com-
mercial combine. “But we would have 
had to build a new building to store it,” 
says Quimby, “and then, it can be quite 
difficult to maintain those old machines, 
since parts are often hard to find – not to 
mention finding local expertise to fix one 
when it inevitably breaks down.” 

SOUTH-ASIAN IMPORT
 Mini combines, like the one Quimby 

eventually purchased, are widely used 
in Vietnam, China, and India. In fact, 
the company he bought his from, EQ 
Machinery in New Hampshire, special-
izes in importing those new South-Asian 
machines and upgrading them to meet 
EPA standards so they can be sold in 
the U.S.
 The Boaz mini combine has three 
wheels (two in front, one in back) and 
runs on a 13-hp gas engine. The operator’s 
seat is perched over the rear wheel. The 
combine has a three-foot header, with 
an upper cutter bar to cut the grain head 
and a lower one to cut the straw close 

to the ground. Grain is directed through 
the thresher, then into the cleaner, and 
finally into the bagger. When a bag fills, 
the operator must manually remove it 
and attach a new bag. Back at the barn, 
Quimby would empty the grain from the 
bags into a second cleaner, then a dryer, 
before rebagging it or storing it in a bin.
 The combine was shipped with some 
assembly required, but Quimby says 
its simple design made it fairly easy to 
assemble, and all the hand tools needed 
were included in the package. (Evidently 
these machines are designed for people 
who don’t have ready access to a full 
machine shop.) The combine is made 
from relatively low-end materials, he 
adds, which meant that fasteners had to 
be checked frequently during use, and 
eventually he replaced all the cheap nuts 
with nylon locking ones.
  Quimby says one of the obvious 
advantages of the mini combine is that 
it does not require much storage space. 
(He just keeps it in the barn.) But operat-
ing the machine was not so easy at first, 
since it handles very differently than most 
machinery he was accustomed to. It lacks 
features such as full hydraulics to adjust 
the header, or full power steering. “I had 
to practice a lot off the field and off the 
road, before I felt comfortable combining 
my first test plot,” he says. 
 When it comes to harvesting, the ma-
chine requires the same field preparation 

Quimby purchased the Asian-made mini combine from a U.S. dealer. It has a three-foot 
header, and is powered by a 13-hp gas engine.
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as any larger commercial combine would. 
“You still need flat ground, no rocks, and 
not too many weeds,” Quimby says.
  It also became clear that getting the 
timing of grain germination right is criti-
cal, because he ended up battling with 
too much vetch in his barley plot, which 
kept binding up the header. “Almost all 
the problems we ran into were not to do 
with the machine, but the farmer,” says 
Quimby. “I’ve learned a lot of what not 
to do for next year.”
 In the end he managed to harvest a few 
hundred pounds of oats from that one-acre 
plot. “Originally, the barley plot was 
going to just be plowed under for green 
manure, but then I decided to use it as a 
test plot for using the new mini-combine, 
and we didn’t really produce much usable 
grain from that site,” Quimby says. 

VERSATILE
 Quimby says the mini combine cost a 
grand total of $8,851, including conver-
sion from U.S. dollars, HST, and ship-
ping. The few upgrades he made to the 
machine didn’t add much to that price. 
So was it a good investment?
 “I’m not ready to say that it was a 
success or a failure, after only one year,” 
he replies. “We really couldn’t find a 
practical solution any other way, and we 
learned a lot last year. And we’re still 
learning how to make this work.”
 He adds, “From the perspective of 
someone coming to farming later in life 
and with little previous farming experi-
ence, conventional solutions are not al-
ways practical. This seems like a solution 
that might yet work out for small farmers 
like us, especially certified organic ones.”
 In fact, Quimby discovered that his ma-
chine is more versatile than he originally 
thought. “We experimented with using it 
also as a stationary thresher last summer, 
and processed about 300 pounds of my 
neighbour’s Pinto beans,” he says.
 “And since it’s small enough to fit on 
a trailer, it’s easily transported, so I’ll 
likely hire us both out to harvest certified 
organic grains on other small P.E.I. farms 
in the coming years.”

(Megan de Graaf is a forest ecologist, a 
consultant, and a farm and woodlot owner 
in southern New Brunswick.)
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not to buy but to borrow
Seed libraries aim to engage new gardeners, sustain supply

by Vern Faulkner
 Patrons of the Fredericton Public 
Library with a valid library card can 
access an extensive supply of pesticide-
free, non-genetically-modified 
seeds, at the grand cost of nothing. 
Now entering its third year, this 
seed lending program in the New 
Brunswick capital has grown. In 
2015, 95 users checked out 412 
packs of seeds. In 2016, 210 users 
made 1,652 seed checkouts from 
the downtown library, while an 
expanded service on the north side 
of Fredericton served 81 users.
 “It’s been really well received,” 
says Julia Stewart, the library 
director.
 A wooden index card box – a 
relic from the days before librar-
ies indexed collections digitally 
– serves as the second-floor home 
for the seeds. Library patrons need 
only fill out an application form 
and present it at the reference desk 
to gain immediate access to the 
seeds available for lending, usually 
four to five packets per visit.
 Both Stewart and Carole 
Muncer, garden director for NB 
Community Harvest Gardens 
(NBCHG), stress that those who 
take seeds are expected to return 
fresh seeds at the end of the year.
 “The idea is that you’re sup-
posed to save your own seeds, for 
yourself, and return some to the library,” 
says Muncer.
 NBCHG is a non-profit group of vol-
unteers who oversee community garden 
plots in Fredericton. The organization 
dedicated one plot to growing seeds in 
2013, and launched an informal seed 
library the following year, operating 
out of a shoebox that volunteers took 
to workshops and events. It had some 
success, but also some shortfalls. “The 
shoebox moved with us, so it was never 
where somebody wanted to access it,” 
recalls Muncer.
 In time, as the library sought to partner 
with a suitable group, and the gardeners 

learned of seed libraries operating in 
other jurisdictions, they made the con-
nection. 
  “You want seeds that do well in our 

location,” Muncer says. “A good reason 
to save seeds and have libraries that are 
local is because over time they adapt.”
 The program also ties in with the 
concept of heirloom varieties – echoing 
a time when young sons or daughters of 
farming families received a wedding gift 
of seeds to help start their new farm. 

STAPLES
 The bulk of the seeds available are 
intended as food items: staples such as 
beans, peas, carrots, kale, lettuce, and 
the like, though some seeds for flowers 
such as sunflowers and poppies are on 
hand.
 The seed lending program is aimed 

at new gardeners, and bolstered by 
workshops held in conjunction with the 
library, to provide some tips for those 
utterly new to the idea of growing their 

own produce.
 Also vital are workshops on 
saving seed, so gardeners have the 
skills to collect seeds to give back 
to the library at the end of the year. 
Garden association volunteers then 
organize the seeds, and supplement 
them with readily available seed 
stock as needed, in advance of the 
following spring. The packages 
they make up generally contain five 
or so seeds, since a small gardener 
is likely to grow only three or so 
tomato plants, and a like number 
of peppers, for example.
 One of the goals of the program 
is to become self-sufficient. Cur-
rently, some seeds are obtained 
from producers such as Hope 
Seeds, which creates a cost, though 
Muncer is quick to credit the Bauta 
Family Initiative on Canadian 
Seed Security for a grant that 
helped expand the service. 
 As a librarian, Stewart sees seed 
lending as a logical extension of 
her work. “Our business is loan-
ing things, and we know how do 
to that, to put trust in our patrons 
and do it for free,” she says, add-
ing that libraries are centres of 

community knowledge and skills, and 
the seed program is “a spin on that.”
 “As we look at something librar-
ians call community-led service, we’re 
listening to our communities and are 
engaged with them,” she says. “If there 
is something of interest, and it’s boom-
ing, we want to be part of that.”
 According to Stewart, the program 
puts little burden on library staff, other 
than some time spent explaining the 
service and how to use it. She has pre-
sented her findings on the program to a 
conference of Maritime librarians, with 
hopes other libraries follow suit. 
 Stephanie Hughes, regional seed pro-
gram organizer with ACORN (Atlantic 

Julia Stewart, director of the Fredericton Public Library, 
says the seed library program, offered in partnership 
with NB Community Harvest Gardens, has been “really 
well received.”                              (Vern Faulkner photo)
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Canadian Organic Regional Network), 
says a seed library is now underway, or 
soon to launch, in some 20 Maritime 
libraries. “The seed library movement 
is pretty robust in Eastern Canada,” she 
says. “Our whole aim is to increase the 
resilience of local food systems.”
 Though much of the initial impetus 
came from farmers and seed producers, 
Hughes says the burgeoning local food 
movement has increased awareness about 
the role of seed as the foundation of food 
production, and the merits of seed adapted 
to local growing conditions.
 Because seed libraries tend to attract 
beginner gardeners with little or no ex-
perience, such programs must educate 
users about things like soil fertility and 

seed saving, Hughes says. She cites the 
example of crossbreeding within the 
cucurbit family, which might throw 
the first-timer for a loop when a squash 
produces seed that grows something quite 
different in appearance from its parent.
 Hughes advised anyone considering 
starting a seed library to think soberly 
about the labour requirements. However, 
she expects the concept will continue to 
gain popularity in the years to come. 
 “Seed libraries have this momentum,” 
she says, “because people want to make 
their food as local as possible, which is 
growing it themselves.”
 And that’s fine by Muncer. “I’m 
hoping that throughout New Brunswick 
and the Maritimes, seed libraries will 
continue to open,” she says. “I want 
everybody, in five years, to be able to 
grow their own food.”

(A long-time newspaper editor, writer, and 
photographer, Vern Faulkner has won mul-
tiple CCNA/ACNA awards for his work. 
He lives in New Brunswick.)

“Seed libraries have this
momentum because 

people want to make their 
food as local as possible, 

which is growing it 
themselves” –  Stephanie Hughes
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Where are the swifts and swallows?
The plight of aerial insectivores in the Maritimes

by Amy-Lee Kouwenberg
 Who among us remembers when chattering swallows used 
to swoop out from under bridges or glide over the fields of 
our childhood haunts? It seems these memories are becoming 
rarer, given that aerial insectivores (swifts, swallows, night-
jars), a group of birds specializing in a diet of flying insects, 
are declining more than any other bird group in Canada. Over 
the last 40 years, three previously widespread species – Barn 
swallow, Tree swallow, and Chimney swift – have experienced 
population declines of 76 percent, 62 percent, and 95 percent, 
respectively. Similarly drastic trends have been documented 
in Atlantic Canada. 
 The reasons for these declines are not fully understood, 
but may include: decreasing availability of flying insects 
due to agricultural intensification, pesticide use, and climate 
change; habitat loss; and human persecution due to concerns 
for health and safety (e.g., nests in chimneys, bird droppings, 
and perceived spread of pathogens).  
 A common factor for Chimney swifts and various species 
of swallow is that much of their nesting habitat is on private 
land. Unlike many other species at risk that might be rare and 
difficult to find, swallows and swifts can literally be found in 
our own backyards – and buildings. This means landowners 
and communities can play an active role in conservation and 
recovery of these species. To this end, Bird Studies Canada 

A single Barn swallow can eat as many as 850 insects per day – 
definitely a bird species we don’t want to lose.
                  (Christian Artuso photos)
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launched a new program in 2015, pro-
viding information about swallows and 
swifts to the general public. The idea is 
that learning more about these interest-
ing little insect-eating birds will remind 
people of the benefits of hosting them. 
 For example, did you know that a 
single swallow can eat as many as 850 in-
sects per day?  Imagine the improvement 
to those warm, mosquito-ridden summer 
evenings if you had a backyard swallow 
colony! The program is also designed to 
support landowners in becoming good 
stewards for aerial insectivores, and to 
encourage the public to help scientists 
monitor birds and their nests by reporting 
sightings through a special online portal.

SURVEY
 Barns and agricultural areas are likely 
an important part of the conservation 
story for swifts and swallows. In the 
Maritimes, Bird Studies Canada piloted 
a survey which had two main goals: 
to collect information about Chimney 
swifts and swallows on private land, 
especially in barns and other structures 
used for nesting; and to gauge private 
landowners’ knowledge and attitudes 
toward this group of birds. We were par-

ticularly interested in finding Chimney 
swifts nesting in barns, a phenomenon 
that has been reported in southwestern 
Nova Scotia. In the summer of 2016 
we extended our pilot survey to a larger 
number of landowners and properties 
across a wider geographic area. In total, 
we visited 155 properties (42 in 2015, 
and 113 in 2016) around Nova Scotia 
and southern New Brunswick. 
 Our questionnaires revealed that 
many landowners were unaware of the 
conservation issues relating to aerial 
insectivores, and unaware that Chimney 
swifts are listed as a species at risk. 
However, it was encouraging to find that 
the vast majority of landowners fostered 
a positive attitude toward swallows 
and swifts, and were enthusiastic about 
participating in their conservation. 
 While more than 80 percent of land-
owners reported having no concerns 
about swallows or swifts nesting on 
their properties, some were concerned 
that swifts could be a fire hazard in their 
chimney. In fact, nesting Chimney swifts 
do not pose a fire hazard. Only a single 
pair will occupy a chimney, building one 
tiny nest that is less than 10 cm (four 
inches) wide. 

Nesting Chimney swifts do not actually pose a fire hazard. Only a single pair will occupy 
a chimney, building one tiny nest that is less than 10 cm (four inches) wide.
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 A few landowners were worried that 
swallow droppings might create a mess 
on their property, but these concerns are 
largely unfounded. Swallows create sig-
nificantly less mess than other birds that 
use the same types of structures, such as 
starlings or sparrows. As well, swallow 
droppings are usually only noticeable 
under nests, so if a nest happens to be 
above a sensitive area, landowners can 
install a shelf under the nest to catch 
droppings, or simply cover the area with 
newspaper or other material. This type of 
approach allows landowners to minimize 
mess while also following the regulations 
set out by the Migratory Bird Convention 
Act, which state that it is illegal to disturb 
adults, nests, young, or eggs.
 Despite dedicated searching by our 
property survey team, we found only one 
barn with a Chimney swift nest. How-
ever, these birds have tiny nests and are 
rarely heard or seen entering nest sites, 
so they are easy to miss. You may be 
able to help us find more Chimney swift 
nests in barns, so we can better describe 
whether this is a regular occurrence in 
the Maritimes. 
 In contrast to Chimney swift nests, 
active and inactive Barn swallow nests 
were found on many of the properties 
we surveyed. To better understand 
why some barns are occupied by swal-
lows and others are not, we collected 
detailed data on the characteristics of 
the structures. Despite assessing a large 
variety of structure types (barns, sheds, 
garages, houses, etc.), uses (livestock, 
storage, etc.), and structural features 
(size, siding and roofing material, etc.), 
we found only one significant variable: 
Barn swallow nests were more likely 
to occur in structures with at least one 
access point (e.g. doors, windows, large 
holes). 
 In 2015-16, all landowners participat-
ing in the survey received an information 
package on aerial insectivores, detailing 
the challenges these birds face and some 
things we can do to make our property 
more hospitable to these species. In 
future, Bird Studies Canada would like 
to investigate other property features 
that could improve habitat for swifts 
and swallows. Given most landowners’ 
positive and receptive attitude, we feel 
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that more can be done to support their 
stewardship efforts. We will continue 
our research on this front.
 Until then, the take-home message 
from our 2015-16 surveys is this: rural 
landowners who wish to encourage swift 
and swallow nesting should keep barns 
open during the spring and summer. 
Also, we encourage people to continue 
searching for Barn swallow and Chimney 
swift nests in the peak or the darkest, 
highest corner of their barns, using a 
bright flashlight. Remember that these 
little birds can be elusive – you may 

Peeking down at a nesting Chimney 
swift.   (Bruce Di Labio photo)

never notice them until you spend time 
searching. Your sightings are important, 
and will help us to better understand 
these bird populations. Anything we can 
do to encourage nesting is a step toward 
conservation. Together, we can help 
ensure that these aerial acrobats continue 
to chatter and glide over the heads of our 
children and grand-children. For more 
information, or to report sightings, fol-
low the “Swifts and Swallows” link at 
RuralLife.ca. 

(Amy-Lee Kouwenberg is the coordina-
tor for Bird Studies Canada’s Maritimes 
SwiftWatch Program, based in Sackville, 
N.B.)
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how much is it going to cost the farmer? 
The same CFIA publication says, “the 
estimated average annualized costs for 
an impacted business to implement pre-
ventative controls and a PCP (Preventive 
Control Procedure) are $6,370.” This is 
every year, folks!
 So my message to the Canadian 
Government is: Don’t punish us for 
the problems brought in with imported 
foods. Regulate the imports if you must, 
but whatever you do, do not put more 
regulatory burdens on the Canadian 
farmer who is already doing a great job.    
 There is a public comment period 
open now to all Canadians. Please sup-
port Canadian farmers and speak up. 
Tell our government that you want to 
buy and eat Canadian-grown food, and 
that we do not need more regulations 
on Canadian farmers who are clearly 
doing a great job. For those interested in 
organic food, please tell our government 
that we need to make the certification 
process possible for more farms to join, 
and do not support making the process 
harder and more costly, which will only 
serve to reduce the availability of great 
Canadian-grown organic food.
Tim Livingstone
Strawberry Hill Farm, 
Pembroke, N.B.

(Thanks for bringing this to our atten-
tion, Tim. Readers can follow the “Safe 

...continued from page 16

Food for Canadians Regulations” link at 
RuralLife.ca to view the draft regulations 
and the CFIA’s impact analysis. There is 
also a link allowing you to register for 
information “webinars” that will be held 
by the CFIA on March 28 (French) and 
March 30 (English); and a “consulta-
tion” link where specific regulations 
are broken down by commodity. Public 
comments will be received until April 21, 
2017. Written submission may be sent to: 
Richard Arsenault, Executive Director, 
Domestic Food Safety Systems and Meat 
Hygiene Directorate, Canadian Food 

about Letters to RD
letters may be edited. be sure they 
include name, town and province. no 
press releases. mail to Rural Delivery, 
box 1509, liverpool, ns b0t 1k0 or 
email to dvlproduction@eastlink.ca, 
with letters to RD in the subject line.

•

Inspection Agency, 1400 Merivale Road, 
Tower 1, Ottawa, Ontario K1A 0Y9; 
or emailed to: CFIA-Modernisation-
ACIA@inspection.gc.ca.)

Tim Livingstone, Strawberry Hill Farm, Pembroke, N.B.      (Brigitte Marsden photo)
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In February the Mersey Tobeatic 
Research Institute (MTRI) 
received an award of $400 
plus in-kind support for the 
installation of a residential-scale 
energy monitoring system at 
its field station in Kempt, N.S., 
near Kejimkujik National Park. 
MTRI will soon be able to track 
real-time consumption – as well 
as energy production from its 
solar, wind, and geothermal 
energy systems – and display the 
information online. The project 
was one of 10 pitched to the 
Living Energy Laboratory, a 
program organized by the Town 
of Bridgewater and Bluenose 
Coastal Action Foundation, 
with prizes sponsored by local 
businesses. The projects are 
meant to demonstrate practical 
approaches to achieving 
energy economy. The Living 
Energy Laboratory will receive 
submissions for the next round 
in the fall of 2017. Follow the 
link at RuralLife.ca for more 
information. (MTRI photo)

Energy monitoring
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bOOK rEViEW

Cordwood Building: A Comprehensive 
Guide to the State of the Art, by Rob Roy,
New Society Publishers, 2016, revised 
second edition, ISBN 
978-0-86571-828-9, 
softcover, 288 pages, 
with illustrations and 
index, $29.95. Reviewed 
by Brent Stanley.

About: A technical 
guide to the alternative 
construction technique 
that uses short sections 
of logs stacked in a 
matrix of mortar with 
end-grains exposed on 
the wall surface. 

In a word: Compre-
hensive

 Over the next few 
years my wife and I 
will be designing and 
constructing a number 
of buildings for our small 
farm and homestead, and 
our interest in alternative 
construction techniques 
has our personal library 
bursting at the seams. 
All of these books have 
proven valuable, but many suffer from 
bias – due to the over-enthusiasm of 
authors who wish us to believe that their 
particular construction technique is su-
perior to all others, without the slightest 
of shortcomings. When I picked up the 
latest cordwood construction book by 
Rob Roy, an updated version of an earlier 
edition, I was pleasantly surprised to find 
it a very objective treatment of the topic, 
designed to guide readers toward sound 
decisions with respect to their cordwood 
project ambitions.
 Cordwood construction (also known as 
stackwood or stackwall construction) is a 
method of building walls primarily using 
wood in round log or split log form. The 

logs are typically cut in 18-24” lengths 
and laid with endgrain outwards, in a 
matrix of mortar which may be of any 

number of different formulations, some-
times including insulative materials. The 
technique can be used for exterior walls 
and load bearing walls if done properly, 
as well as interior dividing walls, but it 
is not generally used for foundations or 
roofing. Typically, for aesthetic appeal, 
the ends of the wood are exposed on the 
outside, sometimes arranged in interest-
ing patterns or designs. Examples of 
cordwood buildings exist from several 
hundred years ago, though nobody’s 
certain of when or where it started. These 
days, cordwood is considered part of the 
alternative building lexicon.  
 The first thing you’ll notice when you 
pick up Roy’s book is the size of it. This 

is not a thumbnail sketch or a high-level 
overview of cordwood building, but a 
comprehensive and voluminous tome that 

can serve as a complete 
guide. The original pub-
lication was considered 
by some to be the go-to 
book on this subject, and 
this new edition has been 
updated with additional 
imagery and modern 
case studies from all over 
the world. Roy is the 
director of Earthwood 
Building school in West 
Chazy, New York, and 
he has been working in 
cordwood for roughly 40 
years. Though his book 
covers a traditional craft, 
it certainly seems up to 
date.
 Roy starts with some 
history, then quickly 
walks the reader through 
“Cordwood 101,” an-
swering the questions 
people commonly ask 
about this technique. 
In short order, you will 
understand the basics 
of wall design and con-
figuration, insulation 

techniques, mortar types and usage, how 
to frame in doors and windows, and the 
time required for building. There is also 
a discussion of strategies for preventing 
and dealing with mortar and log cracks, 
which are almost inevitable.  
 The second part of the book gets into 
more detail, and presents the “New State 
of the Art,” covering the environmental 
impacts of cordwood construction rela-
tive to other techniques, and some strat-
egies for insulation using traditional and 
modern materials. Among the most inter-
esting sections for me were the chapters 
detailing the different mortar types avail-
able today. One of the biggest drawbacks 
of cordwood construction is the large 

A homemade house that really stacks up
Updated cordwood construction guide is thorough and balanced
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amount of mortar used, because making 
mortar tends to be very energy intensive. 
Many mortars use Portland cement, the 
production of which contributes to sig-
nificant quantities of airborne mercury. 
Alternative ingredients are desirable, and 
Roy gives ample consideration to the pros 
and cons of various options. 
 The final part of the book provides 
case study documentation, showing many 
of the techniques applied by people all 
over the globe. While only some of this 
section is relevant to Eastern Canada, 
there is still much to offer readers in the 
Atlantic provinces.
 Like any alternative building tech-
nique, cordwood construction has ad-
vantages and disadvantages with respect 
to technical considerations as well as 
aesthetic ones. While any insulative 
value can be achieved, the typical wall 
configuration offers lower R-values than 
other construction methods, and the 
amount of mortar required is a deterrent 
for many people. Cracking of log ends 
and mortar seems to be hard to com-
pletely avoid, necessitating fairly time-
consuming maintenance. And regulatory 
bodies seem to be less comfortable with 
cordwood construction than with other 
alternative building techniques, so you 
would have to brace yourself for some 
hurdles related to code compliance and 
permitting.  
 That said, cordwood construction 
offers unique aesthetic properties. It is 
relatively easy to make curved walls, and 
with attention to design, a one-of-a-kind, 
owner-built home can be erected fairly 
quickly, at a lower price than some other 
options. Roy provides a top-to-bottom, 
in-depth view of the technique. Though 
you would certainly benefit from reading 
other perspectives, if I had to choose only 
one book to guide me through a project, 
this would be it.

(Brent Stanley completed undergradu-
ate and graduate studies in Forestry 
and Environmental Management at the 
University of New Brunswick. He is a 
fine furniture maker, timber framer, and 
part-time musician. Currently living near 
Peterborough, Ontario, he and his wife 
plan to return to Southern New Brunswick 
in the spring of 2017.)
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by Mark Taylor
 We made the decision to grow wheat 
on a half acre of land that we’ve man-
aged to reclaim from the brush. We had 
recently retired to a long-abandoned farm 
in western Nova Scotia from inner-city 
Calgary. We started out as summer people, 
as do many immigrants to the Maritimes. 
Found a beautiful property with a stream, 
rock walls running through the middle of 
mixed forest, privacy, and rustic old farm 
buildings. Our brief visits became longer 
and longer until finally, when it became too 
heartbreaking to leave, we sold everything 
out west and moved permanently onto the 
property.
 Visiting a place and living on a place 
are two entirely different things. We 
ended up knocking down all the structures 
and building new ones. The fun pastimes 
of stacking fallen stone walls and cutting 
pathways through forest were replaced by 
endless construction and fence building. 
Every addition to the farmstead necessi-
tated more work. Adding chickens, geese, 
goats, and sheep each triggered a flurry of 
activity. The thought of making beer and 
wine from scratch triggered the planting 
of grapes and hops. And the thought of 
being more self-sufficient triggered the 
idea of growing wheat. Wheat could feed 
the animals, provide straw, grain for beer, 
and flour for bread. What a great idea, I 
thought.

a half acre of wheat 
The risks and rewards of small-scale grain production

 Nobody around us grows wheat. 
Turns out there is a good reason for that. 
Harvesting wheat requires a fair bit of 
mechanization, generally in the form of a 
combine – so named because it combines 
several processing steps: cutting, reaping, 
threshing, and winnowing. A combine 
costs several hundred thousand dollars. 
They are made for wheat fields comprising 
sections of land. A bit impractical for us.
 In my opinion, wheat can be processed 
manually if you have a plot of 12 feet square 
or less. All you need is a garbage pail for 
threshing. Any bigger than that and it rap-
idly becomes very labour intensive – too 
labour intensive for me, as I’m still trying to 
find time to rebuild my previously repaired 

stone walls that the goats have playfully 
knocked back into ruin.
 In all things the work is much easier if 
one has the right tool for the right job. So I 
searched the Internet for smaller combines 
suitable for a family farm. Turns out there 
are European models which only cost 
$60,000 - $70,000. Okay, they’re out. I 
had to think smaller. I found foot-pedalled 
threshers –  treadle machines – but they 
were too small, and required nicely 
sheathed wheat bundles. Too much work. 
Think bigger.
 I wondered what they did for grain 
harvesting in Asia. At first I was a little put 
off by the web images of sickle or scythe 
mowing, but then I saw a small, motorized 
thresher. Eureka! It seemed perfect. It didn’t 
require sheaths at all. The grain stalks could 
be fed in willy-nilly, and in volume.
 The next step was to import one of these 
things. I found suitable looking models 
available via Alibaba, the Chinese-
American e-commerce company – lots 
of them, with wildly differing prices 
and from a whole host of dubious look-
ing suppliers that wanted full funds paid 
up front. The task was to find a supplier 
that would deliver the product and not 
just scam us out of our money. I eventu-
ally found one that seemed honest and 
capable, so I jumped in and placed an 
order. About three months, 40 e-mails, 30 
phone calls, and a host of extra charges 
later, the thresher arrived. All along the 
way I feared we were being taken for a 

Eschewing the scythe, the author bought a used Italian-made mower to harvest his 
grain.                     (Mark Taylor photos)

Purchasing the compact thresher from a Chinese-American e-commerce company was 
a leap of faith.
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ride. (I’ve gained new respect for people 
who import things for a living.)

EARLY SEEDING
 In anticipation of the thresher, I planted 
half an acre of winter wheat in the late 
summer of 2014, using certified organic 
Red Fife seed. I planted it a bit earlier 
than I should have, because we had to 
return to Calgary. (It was our last summer 
as summer people.) That crop ended up 
a complete failure. I think the unusually 
warm fall made the wheat grow too big, 
and it was killed by a long, long winter. 
Or maybe because it was hand-sown 
too thinly, which allowed copious weed 
growth. Or maybe because the field had 
been freshly turned from brush and grass. 
Or the deer ate it all. Whatever.
 We became permanent Nova Scotia 
residents on Jan. 2, 2015 – the year of the 
great snow. (Welcome to Nova Scotia.) 
The thresher had arrived but it was still 
in its shipping frame, and buried in six 

feet of snow. Still, I had every confidence 
that it would work. That winter I again 
plucked up my nerve and ordered a 
tractor-mounted grain seeder from China 
(some assembly required). The process 
was much easier this time. A little import-
ing experience goes a long way. Most 
important was having a reliable contact 
in China. I reseeded that half acre with 
wheat on May 1, 2016, using the new 
machine. Big difference. Way better. 
 I eschewed the notion of cutting the 
well-ripened wheat with a scythe, and 
bought an old Italian-made mower at-
tachment for the tractor. Yet another 
necessary item – but well worth it. We 
harvested the wheat Aug. 31. 
 I had a local welding shop attach a belt 
guard, tow bar, wheels, and a motor to 
the thresher. The machine did its job. The 
motor turned out to be a bit too strong, 
as air-borne wheat berries blew out the 
chaff discharge chute as it winnowed. It 
worked much better after the lower part 

of the discharge was covered with tape, 
which essentially knocked the low-flying 
berries down onto the collection chute.
 It was still a bit of work threshing the 
half acre of wheat. It took an afternoon. 
But I think that is far better than the time 
and effort it would have taken to do it 
all by hand.
 We have enough wheat now for 
planting this year, and for animal feed – 
and, of course, some nice chemical-free 
wheat for our own food needs. We are 
trying to develop another half acre of 
land per year. We’ll grow more wheat 
this season, and then start a four-year 
patchwork rotation, beginning with two 
years of alfalfa. When one considers the 
equipment costs of small-scale wheat 
production, it might make more sense 
to simply purchase the grain, but where 
is the farmstead fun in that? 

(Mark Taylor lives near Annapolis Royal, 
N.S.)

The motor was a bit too strong, causing air-borne wheat ber-
ries to be blown out the chaff discharge chute, but with minor 
modifications the thresher performed well. 

Mark Taylor forks up the straw while his wife Christina Fraser 
tamps down the load.
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The old, the new, and the well preserved
 Our theme this issue seems to be mak-
ing do. Whether it’s getting another use 
out of a shirt or a pair of mittens, preserv-
ing some fruit for a later use, or finding a 
way to get a favorite bread at home, we 
all do it. Often without thought of doing 
“the right thing.” We make, change, 
prepare, preserve because that’s how we 
get the product we want. The commercial 
products available, if and where they are 
outside the denser-populated (or should 
that be densely?) areas are too often not 
quite what we had in mind, or inferior to 
the thing we have used up and need to 
replace. 
 Susan Hoover from Shelburne, N.S. 
asked what should she do with the black 
olives in the list of ingredients for the 
Shakshuka in the March issue. Oops, my 
error. I trimmed the instructions for space 
and I lost the olives. They should be added 
with the cilantro just before serving. 

NEW LIFE FOR AN OLD SHIRT
 In our November 2016 issue, we ran 
Dorothy Jackson’s description of how she 
turns a frayed collar to give a favorite shirt 
a longer life. Dorothy, from Renfrew Ont., 
also sent us her instructions for making 
an apron from a man’s shirt. There is a 
time when even the best shirt needs a new 
use.
 “Your readers might be interested in 
another sewing project I do. I use the 
backs of men’s shirts to make a ‘mason 
style’ apron.
 “An apron requires the back of the shirt 
and the yoke. To separate this section from 
the front, start by cutting at the hem. Cut 
along the side seam, leaving the seam 
attached to the back section.  This gives 
you a finished hem and side seam for the 
apron. Cut off the sleeves but leave the 
yoke attached, because from the yoke you 
make a band across the top of the apron. 
 “Decide how wide you want the top 
of the apron to be. I find that nine inches 
works well. I will refer to this as ‘the 
band.’ Mark a cutting line from the top 
of the side seam to the band, being sure 

to leave a good seam allowance to finish 
the ends of the band. Cut. Now work on 
finishing the top band. On the wrong side, 
trim off the lining of the yoke, leave one 
half to three-quarter inch seam allowance. 
On the right side, decide the width for 
your band: one inch or one and one-half 
inches. Then trim the front wide enough 
to fold over and cover the raw seam on 
the back.
 “ Finish the sides with bias binding 
and ends of the band. Make  a strap for 
around the neck, attach it to the ends of 
the band. Make ties and attach them to 
the top of the side seams. 
 “I remove the pocket from the shirt 
front and the label from the neckband. 
The label goes on the pocket, which I 
then attach to the apron.” 

PRESERVED LEMONS 
Julie MacDonald, Port Dufferin, N.S.

 “I buy bags of lemons when I find them 
on sale, if they are in good condition. I 
have a friend who makes these preserved 
lemons, and when I found out how easy 
it is, I started to do it myself. You use the 
peel, not the pulp when you cook with 
them later. Many Moroccan and Middle 
Eastern recipes call for preserved lemon, 

but once you develop a taste for them, 
you’ll use them a lot.”

4 lemons 
5-6 teaspoons salt
water, boiled and cooled

 You can make however many pre-
served lemons you like, but roughly 
three will fit a pint-sized jar. The fourth 
lemon is for extra juice to add to the jar 
if needed.
 Clean the lemons well. Trim off both 
ends of each lemon. Quarter three of the 
lemons, slicing them down just over three-
quarters of the way to leave the slices 
attached at the end. Put one teaspoon of 
salt into the cavity of each lemon.
 Put one teaspoon of salt into the bottom 
of the jar. Put a lemon in the jar, cut-side 
down, pressing firmly to squeeze out 
the lemon juice. Use a strong hand or a 
wooden spoon. Put another teaspoon of 
salt on top of the lemon. Firmly press 
the second lemon down on top of the 
first lemon. Repeat with the third lemon, 
pressing down firmly. Add a teaspoon of 
salt on top of the lemon.
 The jar should be halfway full with 
lemon juice. If not, add lemon juice into 
the jar to bring it to the halfway point. 
Don’t waste that lemon; slice it and stuff 
the slices into the jar. Pour the boiled and 
cooled water into the jar to fill it to the top.
 Put the cover on the jar and let it sit at 
room temperature for three days, shaking 
it and rotating the jar upside-down-right-
side up several times each day. After three 
days put the jar in the refrigerator and let 
it sit for at least three weeks before using. 
Keep it in the fridge. Wash the salt off 
the lemon and discard the pulp when you 
use the lemons.

 (Ed. note: I also had a bag of lemons, 
and this recipe reminded me how much I 
like preserved lemons. The lemons were 
small, but juicy. Five lemons fit in a pint 
jar, and made enough juice to fill the jar 
to the top. I didn't need to add any water.)
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BAGELS
Anne Gray, Cherry Hill, N.S.

 Good bagels are hard-to-impossible 
to find within a day’s drive of here, so 
I tried several variations until I found 
a recipe that came close to something 
I could find at a St-Viateur Bagel Shop 
in Montreal.

1 tablespoon honey
1 teaspoon instant yeast
2 1/2 teaspoons coarse kosher salt
1 cup plus 2 tablespoons lukewarm 
water 
3 1/2 cups unbleached bread flour
Poaching liquid: 
2 to 3 quarts water
1 tablespoons honey
1 tablespoon baking soda
1 1/2 teaspoons coarse kosher salt

 To make the dough, stir the honey 
syrup, yeast, and salt into the lukewarm 
water. The water should be about 95°F. 
Put the flour into a mixing bowl and 
pour in the honey mixture. If using a 
mixer, use the dough hook and mix 
on the lowest speed for three minutes. 
If mixing by hand, use a large, sturdy 
spoon and stir for about five minutes, 
until well blended. The dough should 
form a stiff, coarse ball, and the flour 
should be fully moistened; if it isn’t, stir 
in a little more water. Let the dough rest 
for five minutes. 
 Resume mixing with the dough hook 
on the lowest speed for another three 
minutes or transfer to a very lightly 
floured work surface and knead by hand 
for about three minutes to smooth out 
the dough and develop the gluten. The 
dough should be stiff yet supple, with a 
satiny look, and shouldn’t stick if you 
lay your hand on it. If the dough seems 

too soft, knead in a little more flour. 
 Put the dough in a clean, lightly oiled 
bowl, cover the bowl tightly with plastic 
wrap, and let the dough rise at room 
temperature for one hour. 
 When you’re ready to shape the 
bagels, line a baking sheet with parch-
ment paper and lightly coat it with oil. 
Divide the dough into six to eight equal 
pieces, about four ounces each. If you 
make more than six bagels, you may 
need to prepare two pans. Form each 
piece into a loose ball by rolling it gently 
on a clean, dry surface. Don’t use any 
flour on the work surface. If the dough 
slides around and won’t ball up, wipe 
the surface with a damp paper towel and 
try again; the slight bit of moisture will 
provide enough traction for the dough 
to form into a ball.
 There are two methods to shape the 
balls into bagels. The first method is to 
poke a hole through the centre of the ball 

brEaD EXCHanGE
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to create a doughnut shape. Holding the 
dough with both thumbs in the hole, rotate 
the dough with your hands, gradually 
stretching it to create a hole about three 
inches in diameter. 
 The second method is to use both 
hands to roll each ball into a rope about 
eight inches long on a clean, dry work 
surface. Taper the rope slightly at each 
end and moisten the last inch or so of 
the ends. Place one end of the dough 
in the palm of your hand and wrap the 
rope around your hand to complete the 
circle, going between your thumb and 
forefinger and then all the way around. 
Overlap the ends by about two inches. 
Squeeze the overlapping ends together 
by closing your hand, then press the seam 
into the work surface, rolling it back and 
forth a few times to seal. Remove the 
dough from your hand, squeezing it to 
even out the thickness if need be and 
creating a hole of about three inches in 
diameter. 
 I tried both and found that poking and 
stretching the hole was faster and easier, 
and I like the look of the finished bagel 
more. (Bottom left of picture)
 Place each shaped bagel on the pre-
pared pan, then brush with a light coating 
of oil. Cover the entire pan with plastic 
wrap and refrigerate overnight or for up 
to two days. 
 Remove the bagels from the refrigera-
tor 60 to 90 minutes before you plan to 
bake them. Immediately check whether 
the bagels are ready for baking using the 
“float test.” Place one of the bagels in a 
small bowl of cold water. If it sinks and 
doesn’t float back to the surface, shake 
it off, return it to the pan, and wait for 
another 15 to 20 minutes, then test it 
again. When one bagel passes the float 
test, they’re all ready to be boiled. If they 
pass the float test before you are ready 
to boil and bake them, return them to 
the refrigerator so they don’t overproof. 
About 30 minutes before baking, preheat 
the oven to 500°F. 
 To make the poaching liquid, fill a 
large wide pot with two to three quarts 
of water, making sure the water is at 
least four inches deep. Cover, bring to 
a boil, then lower the heat to maintain 
at a simmer. Stir in the honey, baking 
soda, and salt. 

For an all-purpose window cleaner, 
combine 1 part white vinegar with 
4 parts water (feel free to add some 
lemon juice if you’re feeling citrusy), 
then use a sponge or rag to scrub. Dry 
with a micro-fibre cloth.

Marion Copleston, Bonshaw, P.E.I.

HOUSEHOLD HINT

 Gently lower each bagel into the sim-
mering poaching liquid, adding as many 
as will comfortably fit in the pot. They 
should all float to the surface within 15 
seconds. After one minute, use a slotted 
spoon to turn each bagel over. Poach for 
another 30 to 60 seconds, then use the 
slotted spoon to transfer it back to the 
pan, domed side up. It’s important that 
the parchment paper be lightly oiled, or 
the paper will glue itself to the dough as 
the bagels bake. 
 If you plan to desecrate the bagels with 
toppings, have them ready to sprinkle on 
the wet bagels as soon as they come out 
of the water.
 Transfer the pan(s) of bagels to the 
oven, then lower the oven heat to 450°F.  
Bake for eight minutes, then rotate the 
pan and check the underside of the ba-
gels. If they’re getting too dark, place 
another pan under the baking sheet to 
help insulate it. Bake for another eight to 
12 minutes, until the bagels are a golden 
brown. Cool on a wire rack for at least 
15 minutes before serving. 

forth to the opposite side close enough 
that they are almost touching. Now go to 
a third side and work yarn into the good 
part, then weave across, going under and 
over the other threads, to the fourth side. 
Sometimes I finish with some diagonal 
threads if it needs some extra oomph 
and doesn’t have to look pretty.

rEQUESTS
 Liz Stevens-Pye from Lower Sackville, 
N.S., sent us a request for a recipe for 
salted dried moose/deer meat like her 
aunt made 60 years ago. Can any of our 
readers help her find the recipe she’s 
looking for?
 Do you have a favourite musician, 
playlist, or style of music in the back-
ground when you work? Let us know 
what gets your vacuum humming or 
your chopping rhythm going.
 Please share your personal family 
favourite recipes and household tips, 
whatever their origin. Tell us about the 
recipe, where it came from, and any 
changes or improvements you’ve made. 
We would like you to include a photo of 
the finished product if possible. 
 What steps have you taken to keep 
the cost of groceries down? Do you 
have some alternatives to commercial 
cleaning products? Do any of you still 
darn socks? Do you have some hints on 
doing it well?
 Do you use a convection oven? What 
are the good points? The bad points? 
Any tips and hints for success?
 You can email homemaking hints and 
recipes, and your photos, to dvlmaga-
zines@gmail.com. Please put “House-
hold Notes” in the subject line. By mail 
please send to Household Notes, Rural 
Delivery, Box 1509, Liverpool, NS.

DARN MITTENS
 In reply to a couple of our requests, 
we received this note from Maggie Rice, 
Bridgetown, N.S.:
A couple of things:
 Music to work by? Housework goes 
much faster with Vivaldi and his con-
temporaries!  Or with bluegrass music. 
A lively beat really helps me work faster 
at mundane chores.
 Darning. I don’t darn socks but fre-
quently in the past week I have had to 
mend mittens after shovelling all that 
snow! I think the same principle applies: 
work a long thread of the same yarn (i.e., 
wool for wool) into one side of the hole, 
in the good part. Run threads back and 
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EchoEs
“The singing hills are singing tonight,
and echoing a song of long ago”

by Fred Isenor      
 Listening to a great version of “Be-
tween Two Trees” by Canadian singer 
Allison Crowe on YouTube reminded 
me of research I did on the song several 
years ago. A guest on my cable TV show, 
a singer who sang that particular song, 
said it was written by Charlie MacKin-
non. I was sure I had heard it as a kid on 
CKCL Truro, so I checked with Lloyd 
Boyd who remembered playing it when 
he was a DJ there in 1950. It was recorded 
by Billy Hicks & His Georgia Crackers 
on the regional Acorn label and released 
on the Sparton label in Canada. Virginia 
Walsh received credit as songwriter. It 
was later recorded in the pop field by The 
Andrews Sisters, and their record credits 
both Virginia Walsh and Ted Johnson, 
so possibly Johnson wrote the music. 
 The reason for the confusion was that 
there were two recordings of the song by 
Charlie MacKinnon. He recorded it first 
on Arc Sound, with the song credited 
as a traditional, but when he recorded it 
for Boot Records in 1981, MacKinnon 
was credited as writer. Many record 
companies did this to avoid paying roy-
alties. I don’t have any information on 

Virginia Walsh other than 
that she may have been from 
Australia or New Zealand. 
Any information would be 
appreciated.
        Information on famous 
Canadians seems to be in 
limited supply compared 
with that of their counter-
parts in the United States 
or the British Isles. One 
example would be Lieuten-
ant Gitz Rice from New 
Glasgow, Nova Scotia. A 
well-known entertainer 
– a singer, songwriter, 
and pianist who recorded 
for Victor and Columbia 
records in Montreal and 
New York – Rice was born 
in New Glasgow on March 
5, 1891. He studied music 
at McGill University and 
joined the army on the first 
day war was declared in 1914. He was 
in many frontline battles overseas. He 
was gassed during a German mustard 
gas attack, and though he survived, was 
taken out of active service. 

“between Two Trees” and two World Wars
Do nova Scotians remember their native sons who made great music?

 Rice remained in the army until the 
war was over, in the role of providing 
entertainment for the troops. Some of the 
songs he wrote were “Dear Old Pal of 
Mine,” “Because You’re Here,” “Don’t 



PAGE 57april 2017      rUral DEliVErY
•

Forget You Belong to Me,” and “Keep 
Your Head Down Fritzie Boy.” “Dear 
Old Pal of Mine” was recorded by John 
McCormack and several others. After 
the war in late 1918, Rice moved to New 
York and wrote scores for musicals. On 
Feb. 5, 1920 he married film actress Ruby 
Hoffman and they had two children, a 
boy and a girl. After the marriage she 
retired and raised their children.
 During the Second World War Rice 
again went about entertaining Canadian 
troops. He returned to New York after the 
war, but like so many who were gassed 
in the First World War, he never fully 
recovered. He died on Oct. 16, 1947 at 
age 56. His wife Ruby later lived with 
their daughter, Gitzine Myers, in Oxford, 
Ohio, until her death on Sept. 22, 1973 

at age 87. I would like to do an on-the-
street interview in New Glasgow to see 
if anyone knows of their native son.
 Well-known Nova Scotia fiddler Mel 
MacPhee died on Jan. 4 at the age of 94. 
He played fiddle and banjo and was best 
known for leading MacPhee’s Orchestra 
for more than 50 years. He played fiddle 
with us on the July 1 celebration in Truro, 
and was still doing well at that time.
 For anyone interested in fiddling 
there’s a book called Couldn’t Have 
a Wedding Without the Fiddler: The 
Story of Traditional Fiddling on Prince 
Edward Island, written by Ken Perlman. 
It was published in December 2014 and 
may still be found in local bookstores. It 
can also be ordered from the publisher, 
University of Tennessee Press, by email-
ing utpress@ut.edu.
 
(Questions or comments may be sent to 
“Echoes,” care of Rural Delivery, Box 
1509, Liverpool, NS B0T 1K0.)

Rice was born in New 
Glasgow on March 5, 
1891. He studied mu-
sic at McGill Univer-

sity and joined the 
army on the first day 

war was declared
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MiSCELLany

About Classified Ads
subscribErs are invited to run four non-commercial classified ads free per year. this 
service is intended to assist in the exchange of goods immediately related to daily living. 
it does not include buying, selling or trading that supports a hobby or small business, or 
real estate. RD reserves the right to refuse to publish for free a classified ad which it feels 
does not meet these qualifications. Classifieds may be edited. No third party ads accepted.
A subscriber-free classified must include your name, postal code, subscription expiry date 
and telephone number for identification. All other classified ads must include payment — 
75 cents per word, plus 15 percent tax, minimum charge $20 plus tax.

Ads will run in next available issue, and on RuralLife.ca.
Classified ads accepted by mail and on our website: RuralLife.ca

Rural Delivery, Box 1509, Liverpool, NS  B0T 1K0

FarM EQUipMEnT

FOr SaLE: chicken nests. roll-out 
nests save eggs and keep them cleaner! 
sturdy galvanized steel –built to last. one 
nest serves 100 hens. reg. $489. noW 
only $389.00 call 902-261-2077. Ask 
about delivery. (p02;02i) 

FOr SaLE: Fence stakes, 1.5” to 3.5” 
diameter, 6-ft length, spruce and fir, 
not peeled, no delivery, $7.50. Phone 
902-527-2683.

WanTED: Wood heating stove suitable 
for a cottage. Phone 902-661-4218 
anytime.

WanTED: Happy Easter. blonde, 
christian lady with love of animals, non-
smoker, seeks friendship with gentle-
man, 60-plus, who enjoys music and 
dancing. send replies to dancing Queen, 

c/o Rural Delivery, box 1509, liverpool, 
ns b0t 1k0. (p03; 01i)

FOr SaLE: central boiler – maxim 250 
pellet boiler, only used one year, like new 
condition, $6,500. Phone or text 902-
664-7155, or email pauljones@lbjfarm.
ca. (p01; 02i)

519-804-6060. silver creek nursery, 
2343 Gerber rd., rr 1, Wellesley, on 
n0b 2t0. (p11;10i)

FOr SaLE: semi-dwarf Apple trees: A 
selection of tried and proven cultivars, old 
cider apples, and highly scab resistant 
varieties. to you from our nursery. Pala-
tine Fruit & roses. www.palatineroses.
com. 905-468-8627. (p01;03i)

FOr SaLE: Fiat 411r (same as 
cockshutt 1250) diesel tractor, 2wd, 
excellent tires, new alternator and starter, 
24v system, three-point-hitch with good 
hydraulics, $3,000; bergey Excel 10 
wind turbine with 80-foot self-supporting 
tower with guys, presently up and run-
ning, taking offers. Phone 902-863-5496. 
Antigonish, n.s., area.

FOr SaLE: dakota turf tender 410 
mini lime spreader and golf course 
tender, suited to 20- to 30-hp tractor, 
very little rust, rubber apron in good 
shape, will handle a tonne of lime or dry 
compost, needs hydraulics and electric 
connection to operate, $4,100. Phone 
902-261-2077.

FOr SaLE: 33-hp, 4wd tractor, mahin-
dra 3316 with ml111 loader, only 200 
hours, clean, quiet, mitsubishi engine, 
excellent condition, always under cover, 
good solid utility tractor, 4x2 gear with 
shuttle, $17,500, or $18,500 with mower 
and forks. Phone 902-634-4610.

FOr SaLE: Fruit trees, interesting se-
lection of heritage and disease-resistant 
apple, (Asian) pear, plum, cherry, quince, 
peach. request your free catalog today. 
visit www.silvercreeknursery.ca or call 
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FOr SaLE: stEinEr PArts, sAvE! 
on purchasing your parts from us. no long 
waits, no brokerage fees, fast service, 
good exchange rates. contact diamond 
Farm tractor Parts, 1-800-481-1353. 
www.diamondfarmtractorparts.com. 
(p02;2i)

FOr SaLE: 2013 mahindra tractor and 
accessories, 49-hp, used 320 hours, hy-
drostatic transmission, 4-cylinder diesel 
engine, industrial tires, heated cab with 
air conditioning, stereo, and tilt steering, 
accessories include back blade (hydrau-
lic swing), fertilizer spreader, cement 
mixer, and a utility trailer to tow behind, 
tractor is in excellent condition, $35,000 
firm. Phone 902-522-2553.

FOr SaLE: Flynn’s tractor collectibles. 
For the largest selection of farm equip-
ment manuals, literature, and memora-
bilia in Canada, visit us at www.flynns-tc.
ca or call 519-927-3581. (p09:10i)

FOr SaLE: 1979 international cub 
tractor (final year made), tires set for 
44-inch centres, cultivators and hoes, 
rear mounted harrow, toolbar, and fertil-
izer spreader included, $4,500. Phone 
506-324-8994.

March 18: n.s. cattle Producers an-
nual meeting, best Western Glengarry, 
truro, n.s.
Phone 902-893-4311. 

March 18: chainsaw workshop, Wind-
sor, n.s. Join woodlot owner, registered 
professional forester, and author Jamie 
simpson to learn about chainsaw safety, 
maintenance and use. Email bocabec@
gmail.com for details and to register.

March 18-19: modern beekeeper 
course, module one: busyness of bees, 
dalhousie Agricultural campus, bible 
Hill, n.s. visit www.dal.ca/faculty/agri-
culture/extended-learning.html, phone 
902-893-6666, or email extended.learn-
ing@dal.ca.

March 19: nFu-nb AGm, Pembroke 
community Hall, Pembroke, n.b. in-
cludes a tour of strawberry Hill Farm 
and a discussion on Gm potatoes. $25/
per person, lunch included. Pre-register 
at nfunb.org.

March 19: discussion of clearcutting in 
southwestern n.s., myrtle and rosie’s 
café, bear river, n.s. Presentation by 
donna crossland, bsc, bEd, mscF 

EVEnTS
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Move over Kijiji!
Place your classified ad on Rural 
Delivery's pages and relax. you're 
guaranteed your place for an entire 
month, no scrolling!

•

on the science behind the impact that 
clearcutting has on the region’s trout, 
salmon, and soil, and ways to best 
manage our crown forests. visit www.
nswoods.ca/clearcutting-discussion.
html for details.

March 25: Agriculture day: Farming 101, 
best Western cookville, cookville, n.s. 
networking, tradeshow, and panel discus-
sion on agricultural opportunities on the 
south shore. Phone 902-354-5471, email 
registration@growsouthwestnovascotia.
ca, or visit www.growsouthwestnovas-
cotia.ca.

March 25: nsWooA 2017 central 
Woodland conference, maple ridge 
Elementary school, lantz, n.s. visit 
nswooa.ca for details.

March 26: mersey tobeatic research 
institute AGm, visitor centre, kejimkujik 
national Park, n.s. Features a short walk, 
brown bag lunch at mill Falls, and guest 
speaker Jonathan sheppard, superinten-
dent at keji. visit www.merseytobeatic.ca. 

March 31: otter Ponds demonstration 
Forest 2017 AGm, mooseland community 
centre, mooseland, ns. Phone Andy at 
1-855-ns-Woods or email christie at 
earthscapeff@gmail.com or visit nswooa.
ca/otter-ponds.

april 1: digby county seedy saturday, 
rendez-vous de la baie, université 
sainte-Anne, church Point, n.s. For more 
information, contact natalie robichaud at 
natalie.robichaud@gmail.com or phone 
902-689-1751.

april 1: PEi Woodlot owners Association 
AGm, Farm centre, charlottetown, P.E.i. 
Watch for further details at www.peiwoa.
ca or email info@peiwoa.ca.

april 6: dairy Farmers of Prince Edward 
island annual meeting, charlottetown, 
P.E.i. visit www.dfpei.ca.

april 22: medway community Forest 
cooperative AGm and conference, 
north Queens business Hub, caledonia, 
n.s. visit www.medwaycommunityfor-
est.com/event/2017-agm/, email info@
medwaycommunityforest.com, or phone 
902-701-0505.



PAGE 62 RURAL DELIVERY      ApRIL 2017

DiReCToRy of ADveRTiSeRS
A-1 Tires Limited ..................................................... 35
Agri-Flex .................................................................. 16
Agri-Trac Inc. ........................................................... 58
Agriculture and Agri Food Canada ........................ 62
Agrofrost Canada.................................................... 57
Amvic Building System ........................................... 49
Antigonish Farmers' Mutual Insurance Co. .......... 57
Atlantic Farm Mechanization Show ....................... 28
Aztek Solar .............................................................. 58
Berry Hill Limited ........................................................6
Blue Metal Industries .............................................. 49
Brandt ............................................. Inside back cover
Canadian Tractor Parts Direct ............................... 58
Co-op Country Store .............................................. 46
Corn Hill Nursery ..................................................... 21
Country Fields Beekeeping Supplies .................... 57
Eagle Creek Farm .................................................. 13
East Coast Organic Feed Mill ................................ 12
Eastern Fence Ltd. ................................................. 43
Echo/BCS ................................................................ 39
Echo/Bearcat..............................................................3
Employer Advisor Nova Scotia Society ................ 58
Fawcett Tractor Supply Ltd. ................................... 26
Fresh Route Farm & Equipment ........................... 58
Gallagher ................................................................. 60
Goldengreen Sustainable Resources ................... 38
Green Diamond Equipment .....................Back cover
Green Valley Heating ................................................7
Harrison Lewis Centre ............................................ 20
HLA Attachments .................................................... 10
Homestead Organics ............................................. 15
Hoss Tools .............................................................. 56
Karen Marine Phytoplankton .........Inside front cover
Kearney Planters .................................................... 58
King's Mutual Insurance Company ....................... 61
Kioti .......................................................................... 17
Leslie Hawken & Son ............................................. 58
Manzer Apiary Inc. .................................................. 16
Marweld Inc. ............................................................ 45
MK Martin Enterprise Inc.  ...................................... 45
Mosher Limestone  ................................................. 42
MTB MFG Inc. Baumalight .................................... 22
MTI Canada ............................................................ 37
Multi Shelter Solutions ...............................................9
Natural Insect Control ............................................. 58
North Valley Ag & Mill Equipment ......................... 51
Norwood Sawmills .................................................. 12
Nova Free Rangers ................................................ 59
Nova Scotia Federation of Agriculture .................. 12
Parker McCrory Mfg. Co. ....................................... 21
Parts for Trucks ....................................................... 13
PBA Industrial Supplies Ltd. .................................. 42
Penta TMR .............................................................. 39
Phytocultures .............................................................7
Portage and Main Boilers/Heat Smart Plus Inc. ... 15
Pro Power Canada ................................................. 11
Professional Edge Equine.........................................4
Pullet-Shut Chicken Doors ..................................... 14
R&W Equipment Ltd. .............................................. 43
Reist Industries ....................................................... 20
Rikjak Construction Limited ................................... 35
Rural Roots Engineering & Design ....................... 58
Scotia Metal Products ............................................ 55
Soleno Inc................................................................ 34
Split-Fire Sales ........................................................ 38
Suppertime Stoves ................................................. 41
TapRoot Fibre Lab Inc............................................ 62
Teeswater Agro Parts............................................. 58
Upper Canada Organic Products .......................... 44
Weber lane Mfg. ..................................................... 26
Wood-Mizer Canada .............................................. 61

To ADveRTiSe CALL 1-877-354-3764



PAGE 63april 2017      rUral DEliVErY



PAGE 64 RURAL DELIVERY      ApRIL 2017


