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POT LUCK

There goes the neighborhood!
 “Glossy, yikes!” Yup. All of that, for 
with volume 37, no. 1. Rural Delivery 
goes shiny in celebration of 36 years in 
print. We’re running on a new (to us) 
press at Advocate Printing in Pictou, 
n.s.; one that can do justice to color 
photographs. too often the photos 
have gone fuzzy on the older press and 
softer paper used these past years. it 
does an injustice to stunning photos. 
We hope readers, and photographers 
submitting pictures, will welcome the 
change.
 i know i will, especially after seeing 
how disappoint ing were photos 
published in our may issue. You would 
have to know rudy Haase and his four 
musician friends before-hand (pictured 
on page 17 with the story “Rudy’s Day”) 
to recognize them in that photo. their 
faces are a blur. Granted, what’s lost 
may be more disappointing to us than 
to readers, for we see bright, crisp 
photos with true colors on Angie’s 

computer screen prior to printing, only 
to then see the dull and washed out 
final product.
 While the switch to new paper is 
permanent, inclusion of “buy local 
Atlantic” is a one-time addition to 
Rural Delivery of this annual guide 
to local producers of food and more. 
With care, the insert can be removed 
from the magazine and kept handy 
for future reference. Addit ional 
copies will be distributed throughout 
the year at farmers’ markets, major 
exhibitions, and other venues in 
Atlantic Canada. While there are many 
“buy local” guides most, if not all, 
serve a community or market niche. 
Properly so. the purpose of “buy local 
Atlantic” is to meet the need of those 
small-to-medium-scale producers, 
manufacturers, and service providers 
wishing to reach farther afield serving 
customers beyond their immediate 
locale.

AgraPoint, Nova Scotia’s mercurial 
consulting/extension service, has yet 
a new name and, in part, a new home. 
the new name is Perennia, curiously 
under the leadership of agrologist bill 
thomas who champions Perennial 
rye grass above just about all other 
forages in his bag of seed for pasture 
renovation. He insists with a hearty 
laugh that he had nothing to do with 
choosing the new name. no one so 
far admits to its invention or what 
became of the “l.”
 Perennia’s full title is Perennia 
Food and Agriculture inc., according 
to a release from the department of 
Agriculture, combining “the resources 
of AgraPoint, the Atlantic bioventure 
centre, and AgritEcH Park, and . . . 
accountable to the minister of Agricul-
ture.” main offices will be in the former 
AgritEcH Park in the former Youth 
training centre a kilometer or two 
northeast of the nova scotia Agriculture 
college, soon to become a department 
of dalhousie university. 
 “At least the new name isn’t Agri-
something-or-other,” a friend equally 
tired of that over-used prefix observed. 
 the old AgraPoint branch office 
in kentville, n.s., recently moved 
from the centre of town to offices in 
Agriculture Canada’s research station 
bunker a few blocks to the east. it is not 
fun visiting federal offices, what with all 
the security measures embraced these 
last few years. it is hard to imagine 
ag extension successfully delivered 
from behind a tall counter and locked 
doors in a dark corridor; having to sign-
in-sign-out and know ahead of time 
who it is you want to see. “I’ve got a 
sick duck and something’s eating our 
barley. do i have an appointment? no.” 
And, “No, I don’t know who I want to 
see. maybe you can tell me who looks 
after sick ducks ‘n’ barley.” Whoever 
is assigned to see the visitor in must 
leave his or her desk, cell, and work, 
to unlock a door at the end of the hall 
and escort the visitor in.
 i do complain a lot. There’s lots to 
complain about. i must be one of the 
multitudes about whom it could be 
said, “they only complain when they 
breathe.” There’s a country music song 
that goes something like that, only it’s 
title is a little different as it refers in a 
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•

CHANGE oF ADDRESS?
Hello out there!
 canada Post has been return-
ing magazines as undeliverable 
in all provinces as they make 
“improvements ” to their system. 
Unfortunately, they don’t let us 
know the address they assign 
you when they make that change. 
We know that whole communities 
are not packing up and moving, 
but that’s how it looks. If your ad-
dress is about to change, please 
let us know so we can update 
our file and continue to get your 
magazine to your mailbox.

derogatory way to nagging spouses. A 
writer stopped by the office the other 
day saying she’d like to talk about the 
benefits of wind power. She said it’s 
too bad so many people are against 
it. When I said I agree with many 
naysayers I think she figured, “That’s 
it. He won’t publish my story.” Wrong. 
We like a good argument. 
 Personally, I’d as soon not have 
the profile of every second hilltop and 
ridge altered by the erection of phone 
towers and wind turbines blinking 
red against the night sky. Where’s 
serious discussion about cutting back 
on energy consumption rather than 
cooking up means and reasons to 
generate ever more?

 red squirrels, rats dressed pretty, 
are threatening to take over the hill. i 
took a pot shot at them with my trusty 
single-shot, bolt-action AcE 1 .22 cal. 
– no longer having to be hid from sight 
now that the tories have done away 
with long gun registration. only good 
thing they have done, though I’d rather 
they’d drawn a line in the dust keeping 
registration for automatic and semi-
automatic weapons, if not banning 
them altogether. Gray squirrels and 
chipmunks are welcome neighbors. 
they stick to the outdoors, as do Flying 
squirrels, for the most part, while rascal 
reds slip indoors through the smallest 
crannies and once inside waste no 
time chewing into mischief. 
 time to chew into dinner. best 
wishes and a successful haying 
season to all. dvl 
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Another hour shot!
RD: I love this magazine and read it 
through within hours of its delivery. It 
helps keep me “down to earth” in this 
hectic world! Keep up the good work.
June MacLellan
Kentville, N.S.

Learning from the past
RD: In response to your call for writers 
and stories. . .. Recently we lost a dear 
horseman, homesteader, and friend in 
our community. He was also a wonderful 
storyteller who was willing to share his 
knowledge with anyone willing to take 
the time to listen. His name was Edward 
Vincent Kirkpatrick.
 I first met Edward and his wife 
Evelyn in 2005 when I made the move 
from city to country in hopes of a more 
self-sufficient, subsistent way of living. 
Little wonder that Providence led me to 

them! They were never part of a “back to 
the land” movement, for they never left 
it. Although modern day crept into their 
lives at the perimeters, they had a way of 
keeping it at bay in the most important 
areas of living that we experience.
 Eb and Evy, as they were affectionately 
known, gave life lessons with everything 
they shared, nurturing body, mind, and 
soul. In a world that tends to “talk talk,” 
philosophizing and idealizing food, 
farming, and sustenance, they walked 
their talk. . . honestly and humbly. They 

knew one has to get hands in the dirt and 
manure on your shirt (or splattered on 
your face!) to really see things as they 
truly are. . . to get to understanding the 
difference between ideals and reality. 
And necessity from luxury.
 I am sure there is an “Eb and Evy” 
in nearly every rural community. And 
if anyone reading this has ever met the 
Eb and Evy I know, or your own com-
munity’s version, I hope you understand 
how blessed you have been to do so, 
and that you gained at least some of the 
wisdom they held out for you to receive. 
My Eb and Evy had always hoped to 
compile a collection of all the things 
they felt were important to share with 
others. In his final weeks, I asked Eb if 
it would be alright for me to write about 
him and share what he has shared with 
me. He gave me the honor of allowing 
me to do so as best as I can. And now 
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that he has gone home, to be with Evy 
who left us three years ago, and I find 
myself missing them greatly, it must be 
time to write.
 I am sure there are readers who have 
memories (and stories) of them. I would 
cherish hearing/reading them, in Rural 
Delivery. Such things as farming with 
horses, husbandry, homesteading, and all 
the marvels that come with a subsistent 
way of living (foraging, scratch cooking, 
making what you need out of what you 
have, etc.). I personally would treasure 
any wisdom and experience anyone has 
of these things, whether they knew Eb and 
Evy or not. I feel it is vital for our future 
days to learn these things of the past.
 Would you publish this so that we 
may see what this community of read-
ers response is? It would be very much 
appreciated.
Kelly Rennick
Hoyt, N.B.

(Kelly, there’s always a place in Rural 
Delivery for sharing old rural skills and 

values with readers new and old on the 
land. Thank you for telling us about Eb 
and Evy. DvL)

Tax break for old barns
RD: I just read Ronald Henderson’s 
letter to RD in your May 2012 issue 
(Re: Big old barn). Although I am not 
a farmer, I have a passion for old barns 
and enjoy seeing them throughout the 
countryside. Unfortunately, there are 
more and more of them deteriorating 
and falling down. I am sure tourists as 
well as locals enjoy seeing them. I feel 
it would be a good idea for the govern-
ment to give farmers/landowners some 
type of incentive or tax break so these 
old buildings could be repaired. These 
beautiful structures that were built by 
communities and our forefathers are fast 
disappearing. It would be a shame to see 
them go the way that the lighthouses 
have gone – just my opinion.  (Nice 
photo from Ron).
Bob Smith
Bridgewater, N.S.

on air with Loren Fevens  
RD:  I enjoy your magazine very much 
but being on a fixed income is not easy 
in this day and age. As I know you work 
hard to keep putting it out, I am going 
to renew my subscription.
 In the April 2012 issue the Echoes 
column mentions Loren Fevens on radio 
CFTA in Amherst. His show originates on 
CJLS here in Yarmouth on Sundays from 
6 pm to 8 pm. I’m a bluegrass-country 
music fan but I find Loren’s show relaxing 
and informative as he gives background 
on singers, songs, and bands. You can 
listen online at CJLS.com. 
 Thanks for sending me your maga-
zine.
Ken Hatfield
Yarmouth, N.S.

Trestle gone
RD:  In the 1980s I took my 12-year-old 
granddaughter on the Salem and Hills-
borough train in Albert County, N.B. It 
was a delightful old train that wound 
along the edge of the Petitcodiac River 
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marsh behind houses on Hwy 114. It 
crossed an old iron railroad bridge 
before crossing Hwy 114 on which a 
man had to go each time to stop the 
traffic. The train then wound along 
another piece of marsh behind houses on 
Dawson Road. It then crossed that road 
before going by the local lumber mill, 
then crossing the old trestle (see photo 
above). After the trestle it went up into 
the woods for a ways where it stopped 
and the engine was turned around to haul 
the train back to Hillsborough.
 We got an eerie feeling when the train 
stopped up there in the woods. It was like 
a replay of an old western. You half ex-
pected masked cowboys to ride out of the 
woods and take our watches and purses, 
ha ha. (I later learned they re-enacted 
several of these to the amusement of the 
tourists.) Then the train would resume 
the ride back to the station. Sometimes 
on the weekend they would serve dinner 
on the train.
 The train stopped running several 
years ago (2003) because of the dete-
rioration of the rail bed and trestle. It 
saddened me to hear the old trestle had 
been torn down this spring (March 2012) 
as it was in a state of disrepair. Some 
things we enjoy don’t last forever. Good 
thing we take photos!
Esther Bradley
Cherry Burton, N.B.

Tent fence for deer
RD: In reading over old issues of RD 
(June ‘94) I came upon an article by 
Mitch Lansky, from Maine, in which he 
describes his perennial problem of deer 
eating his garden. Many years ago I too 
had this problem with beans, carrots, 
peas, and chard mowed off at ground 
level by deer.

(Esther Bradley photo)
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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 
dvlmagazines@gmail.com, with 
letters to RD in the subject line.

•

 My remedy was a 100-foot roll of 
four-foot metal fencing (mesh 2” by 4”) 
cut it up into 10- and 12-foot lengths. I 
bent the sections lengthwise to about a 
60-degree angle to make metal “fence 
tents” down my rows. You only have to 
cover the things deer like. If two adjacent 
rows are done, the tents touch at the 
edges. Deer can’t figure out how to get 
past the fences and they have difficulty 
walking through them. 
 Weeding is easy. You just lift up one 
edge and tip the fence over. It will lay 
against the one beside it. For telegraph 
peas I bend only the last six inches of 
fence and hang it by hooks from the top 
of the pea fence. I haven’t lost anything 
in years.
 And remember, its easier to prevent 
deer damage from starting than to stop 
it once it starts.
Paul McClung
West Lochaber, N.S.

Eating wild
RD: Writer Randy Leib of Ramea 
Island, Nfld., (November 2011 issue) 
does not like digging out what he 
calls Buckwheat bamboo, a type of 
Polygonum weed, but it makes a nice 
early green in the spring when tender 
(like asparagus). I steam it on top of 
other cooking veggies and dress it 
with a vinaigrette. Sour Dock can be 
prepared in the same way. I also use 
shredded dandelion flowers in many 
salads. Many vitamins but slightly bitter 
without a dressing.  
Robin Day
North Augusta, Ont.

PS: Small millipedes eat my planted pea 
seeds. Anybody else have this problem, 
and a solution? 
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NOBODy ASKED ME BUT . . .

by Frank Macdonald

 “Farmers’ markets are great… One 
day they’re going to kill some people 
though.” – Galen Weston, executive 
chairman of Loblaw Companies Limited, 
speaking at the Canadian Food Summit 
in February 2012. 

 Granted, the next day the Loblaw’s 
chief said Weston didn’t mean it, and 
explained what it was he didn’t mean, but 
before the apology, and while the state-
ment was fresh in my mind, I pondered 
the claim that farmers’ markets would 
one day kill somebody.
 I wondered how this could happen, 
and then wandered the aisles of a certain 
grocery store, off whose shelves I’ve been 
eating for some time. The most significant 
insight I gleaned on this pilgrimage was 
the realization I was still alive. That was 

Is this stuff safe to eat?
Surviving another farmers’ market

a point in favor of shelf-grown food.
 That doesn’t mean I am wholly a 
harvester of processed foods. I share a 
life with someone whose ecstasy over 
ground-grown food drags us off on sunny, 
summer Sundays to a farmers’ market 
where she ohs and aws over fresh produce 
as if she was looking through the window 
of a hospital nursery filled with freshly 
minted human beings.
 Aware of a claim made by a certain 
corporate CEO, I watched my wife smell, 
feel, cuddle, and sample foods that will 
never see a store shelf. Tomatoes, po-
tatoes, carrots, snap peas, parsley, and 
squash – all the usual suspects rounded 
up at harvest time. Farmers’ market food 
is so naked it could be classified under 
the federal government’s new crime 
legislation as pornographic. It wears 
neither plastic wrapping nor tin cans, not 
even a bikini coating of salt, pesticide, 

herbicide, or radiation.
 “Is this stuff safe to eat?” I asked her, 
adding the aforementioned claim that 
someone might die from eating this stuff. 
I also pointed out that the majority of 
patrons at the farmers’ market are people 
who probably wouldn’t eat processed 
food if their lives depended on it. “All 
these people want to do is live long and 
die healthy.”
 “As opposed to the way you treat our 
kitchen table like a roulette table?” my 
wife countered.
 “I’m still alive, aren’t I?” I asked, 
sharing the useful insight gleaned from 
my meditation among the aisles of the 
grocery store.
 “Are you?” she asked back. “Then 
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why is it so few of our friends mention 
to me how lively you are? What they do 
say is that for a person your age, you’re 
well preserved. Maybe that’s because 
you’re already half-embalmed from 
factory food additives.”
 I glanced around the local arena, look-
ing to see if, among all the people mill-
ing from table to table, there happened 
to be anyone who suddenly decided to 
become a corpse, someone who just 
happened to tip over onto the floor with 
a half-eaten raw vegetable in his mouth. 
Some complying soul who would allow 
me to say, “See? See?”
 No such luck.
 “Here, try this,” my wife said, break-
ing off a piece of carrot. It snapped like a 
bone. I took it, but as any dentured person 
knows, raw carrots aren’t easy. I chewed, 
giving the fresh vegetable the same at-
tention sommeliers give to an expensive 
bottle of wine, swirling the sharp-edged 
chunks around in my mouth, refusing to 
be hurried along at so important a task.
 “A bit light on the salt, monosodium 
glutamate, disodium guanylate, and di-
sodium inosinate,” I decided out loud, 
“but it does possess a sort of peasant 
innocence, an earthiness difficult to 
achieve in a supermarket’s shelf-grown 
carrot, I’ll admit. But there still could be 
a risk to mainlining unregulated vitamins 
like this.”
 “What risk?” my wife incredulously 
asked.
 “A lack of chemistry, for one thing. 
Even heroin dealers cut their product 
because people can overdose on the pure 
stuff, which means losing a customer. 
Supermarkets have learned a thing or 
two from those Colombian cartels. Yet 
you think nothing of risking our lives 
with uncontaminated salads and stuff. 
It hasn’t happened yet, but as the man 
said in the newspaper...”
 “He also said that he didn’t mean it. 
I read too, you know.”
 “Okay, I’m going along to get along, 
but as long as we’re on the subject, I 
need you to promise you won’t try to 
slip any un-pasteurized milk into my 
tea. The things I’ve heard...”

(Frank Macdonald lives in Inverness, 
N.S.) •
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by Ann Bromley
 For a few years now, growing garlic 
has been a sure-fire bet for small-scale 
vegetable farmers in Canada. The 
drive to support them has resulted in 
consumers paying a high (compared 
to the grocery store), well-deserved 
premium for the comfort of knowing 
where their garlic comes from. This 
means the suppliers of local vegetables 
have a crop they can rely on to help 
keep their operations viable. After all, 
garlic isn’t eaten by deer. No beetles 
swarm it. All that is required is good 
fertility and a good pH, and you will 
have a merry field of nodding scapes by 
June, and a harvest of succulent bulbs 
drying in the barn by early August. 
Bulletproof? Not so fast.

TRouBLE BREWING
 2011 was not a good year for garlic 
in Nova Scotia. Some people were 
having difficulty after harvest with 
the wet weather causing severe mold 

Have you checked your crop?
White rot threatens local garlic and onion producers

on their crop in storage. Some lost all 
of it. It was largely attributed to com-
mon molds like botrytis or penicillium, 
which are present in soil and strike 
when the conditions are right. It was 
also the first hint of danger in what was 
thought to be a pretty trouble-free crop.
 Then, like a bolt from the blue, came 
a bulletin published on the AgraPoint 
website in early December 2011:
 “White rot caused by the fungus 
Sclerotium cepivorum has been found 
for the first time in Nova Scotia on 
garlic. White rot is one of the most 
destructive diseases of the onion fam-
ily (Allium sp.), which includes onion, 
garlic, leek, shallots and chives.”
 Uh oh. A quick web search reveals 
that White rot is largely responsible 
for the demise of the California garlic 
industry. Whole fields there had to 
be abandoned for garlic culture due 
to heavy infestations of the disease. 
White rot is found worldwide, and loves 
climates like ours on the east coast of 

Canada: cool and damp. But, until now, 
it wasn’t a problem here. White rot is 
not “reportable,” so we have no data 
to go by. It has been reported in Brit-
ish Columbia, and is considered to be 
uncommon in Ontario, but according 
to Viliam Zvalo, AgraPoint’s horticul-
tural crops specialist, it is likely to be 
found anywhere onions and garlic are 
grown.
 So when it was discovered in Nova 
Scotia last fall, Zvalo was quick to 
organize a workshop to bring local 
garlic growers up to speed. 
 On the first day of spring, when 
garlic growers were beginning to see 
the first green tips push through the 
mulch, a group gathered at the Agri-
cultural Research Station in Kentville 
to hear the grim details.
 Rick Delbridge, a plant pathologist 
who runs his own consulting business 
(Delbridge Disease Management) in 
Kentville, described the culprit as a 
pure white mold that shows up on the 

Thanks to the growing popularity of buying local, garlic is becoming a valuable fall crop for vegetable farmers. Here at Spurr 
Brothers Farm in Melvern Square, N.S., garlic begins its hand-made journey from planting to harvest.           (Sonny Murray photo)
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base of the bulbs early in the year. It 
is active at temperatures between 14 
-18 degrees C. The first telltale signs 
are yellowing leaves, which lead to the 
whole plant dying, often in patches, as 
the mycelium spreads to neighboring 
plants through the root system.
 White rot is not spread by airborne 
spores, but by tiny, black, seed-like 
sclerotia, which can only be seen under 
a powerful hand lens or microscope. 
The sclerotia develop in the matrix of 
the white mold. Early symptoms of yel-
lowing leaves can be mistaken for other 
common but not nearly so devastating 
diseases, or even nutrient deficiencies. 
A late-season infection might not be 
noticed in the field, but can show up 
later in storage. If infected plant mate-
rial is left in the soil, or worse, disposed 
of in the compost pile, the sclerotia can 
survive and attack successive crops 
for up to 20 years or more. The good 
news is that it only affects garlic and 
its cousins, so other crops are safe. 
 So far, White rot has been identified 
from only three sites in Nova Scotia. 
The bad news is, once you have it, great 
care is required to prevent its spread 
by wind, rain, garden implements, and 
through the digestive tract of animals. It 
must be treated as some kind of “super 

bug,” and it’s not even a genetically 
modified organism (GMO)!

WHITE RoT’S SPREAD
 So, what happened? How did the 
peace and security of our fledgling 
local garlic industry get so easily 
shattered? Unfortunately, by the very 
generosity that characterizes our local 
farmers: sharing seed stock. Delbridge 
emphasized the importance of ensur-
ing planting stock is coming from a 
clean source. Garlic planting stock is 
expensive. Startup costs are significant 
if the stock is from certified growers. 
So when people plant the garlic they 
buy at their local market, or that was 
contributed by another grower, they 
may unwittingly be planting a problem. 
 The sclerotia hiding on a planted 
clove is stimulated by the compounds 
given off by the growing plant and sends 
out mycelia that travel underground up 
to 10 cm to attack the host. If the plant 
survives the attack in the field, under 
the right conditions the disease can 
continue to develop in storage. Under 
storage conditions, one infected bulb 
is unlikely to spread to others, but it is 
a signal not to use the crop as planting 
stock. Once back in the ground, it is a 
different story.
 

PREvENTIoN
 Delbridge had some good tips for 
management. Be alert. Keep a close 
eye on your crop and dig up diseased 
plants immediately and burn them, or 
send them to AgraPoint for identifica-
tion if you aren’t sure. It is advisable 
not to grow alliums in a plot known to 
be infected. 
 There are treatments for heavily 
infested fields on a commercial level. 
A compound called diallyl disulfide 
(DADS) mimics the chemistry of grow-
ing alliums and tricks the sclerotia into 
germinating. But it is expensive, not 
100 percent effective, and not approved 
for organic growers. Prevention is the 
best remedy. Play it safe and buy plant-
ing stock only from certified suppliers.
 This caution also applies to other 
diseases that affect garlic. Fusarium’s 
symptoms are similar to White rot, but 
the mold is pinkish. Botrytis starts as 

White rot is unmistakeable, seen here with 
the aid of a microscope, the characteristic 
black grains nestled in pure white mold. 
                  (Photo courtesy of AgraPoint)
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a neck rot and is especially prevalent 
in warm wet weather. It can also wipe 
out a crop in storage. Penicillium is the 
“pretty” one, with a blue-green mold. 
We also learned that viruses have had 
serious consequences in Ontario, but 
have not been seen in Atlantic Canada 
yet. Again, the best prevention is to buy 
certified seed stock.
 To help with that, Sonny Murray, 
who markets certified garlic seed stock 
at Scotian Gold in Coldbrook, gave a 
talk on how garlic is propagated by 
companies in Ontario from tissue cul-

ture. This is not a GMO method, but 
similar to the way virus-free potato seed 
stock is produced. Stock produced in 
this way can be certified as being free 
of disease. 
 Zvalo reassured the group that there 
is a lot of potential in garlic production 
in the region. The Canadian garlic mar-
ket is estimated to be about 20 million 
pounds. Zvalo figured that at two-to-
three percent of the market share, Nova 
Scotia’s garlic market might be 400,000 
pounds annually. At that, the market is 
nowhere near being saturated, so there 
is room for growth. 
 If growers are careful and observe 
wise management practices, we can 
avoid the pitfalls that have befallen 
other areas. Zvalo said that if growers 
suspect White rot they can contact 
AgraPoint, which will work through 
this issue with them. Now that’s an 
offer you can’t refuse!

(Ann Bromley is a freelance writer 
and film maker who stays healthy by 
growing garlic on her small off-grid 
farm in Lunenburg County, N.S.)

viruses have had 
serious consequences in 
ontario, but have not 
been seen in Atlantic 

Canada yet. Again, the 
best prevention is to buy 

certified seed stock.



PAGE 18 RURAL DELIVERY      JUNE 2012

by David Lindsay
 Mac Barkhouse sometimes uses air quotes 
when he refers to “selection management.” 
He’s not being dismissive about partial har-
vesting. In fact, this is the treatment he recently 
prescribed and supervised on his own woodlot 
on Nova Scotia’s South Shore. 
 As a veteran forester, retired from Bowater 
Mersey for 10 years and now consulting under 
the name Foxridge Forestry, he’s more com-
fortable talking about commercial thinning. 
He also feels that a lot of people are throwing 
around the term “selection” these days with 
a kind of casual enthusiasm that glosses over 
the complexities and the potential pitfalls.
 Specifically, Barkhouse is worried about 
blowdown. He fears that the rush to achieve 
provincial clearcutting reduction targets, 
coupled with wood supply pressure and 
financial constraints, could lead to partial 
harvests that leave stands extremely vulner-
able to weather damage. He’s hearing people 
talk about selection cuts based on a retention 
level of only 50 percent, and he believes that 
on many sites this just isn’t enough to ensure 
a reasonable degree of wind firmness.
 “There hasn’t really been any discussion 
about the possible problems with selection 
harvesting,” he says. “You need to keep the 
volume removal to, at the most, one-third. If 
you open it up too much, you’re going to have 
wind damage.”
 On his 115-acre woodlot in Chester Grant, 
N.S., which he and his wife Lynne purchased 
in 1999, Barkhouse arranged to have a 27-
acre section commercially thinned this year. 
He says if parts of the woodlot were clearly 
unsuitable for selection harvesting, he would 
have those sections clearcut “in a heartbeat,” 
but this land is blessed with a diversity of 
valuable species and a great capacity for 
natural regeneration; it offers lots of forest 
management options, and Barkhouse views 
it as a private case study in the pros and cons 
of various treatments.
 The job, carried out by local contractor 
Kyle Miller, involved a track harvester cutting 

Selection harvest – are you taking too much?
Veteran forester calls attention to the risks of blowdown

(Left) Craning his neck to point out healthy 
crowns, Mac Barkhouse explains the rationale 
for his 30 percent removal limit as applied to 
the recent commercial thinning of this previ-
ously unmanaged stand.
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Selection harvest – are you taking too much?
Veteran forester calls attention to the risks of blowdown

a strip every 20 meters and reaching in 
to do a light thinning between the strips. 
This area was a post-clearcut forest grown 
back after being harvested some 60 years 
ago, with no sign of any tending work 
since then. There were some good-sized 
trees that showed potential, including Red 
spruce, White pine, hemlock, and Yellow 
birch. The pre-harvest stocking rate was 
about 40 cords per acre, and Barkhouse 
figured taking 30 percent would be both 
prudent and economical.
 Certain areas were deemed inoperable 
due to steep terrain, and there were also 
areas that were too wet to be traversed 
by the machines. Despite precautions 
there was a bit of rutting on forwarder 
trails – something Barkhouse says is a 
risk with virtually any harvesting system. 
For the most part, the operation left a light 
footprint that will be virtually invisible 
within a couple of years. 
 Having found a contractor he trusts, 
Barkhouse is inclined to respect the opera-
tor’s judgment, though he acknowledges 
that decision-making from inside a cab has 
its limitations. Sometimes a serious defect 
can only be seen from a certain angle, so 

a poor specimen is left standing at the 
expense of an adjacent tree that could have 
been retained instead. Advance tree mark-
ing might prevent most such mistakes, but 
Barkhouse points out that would introduce 
another level of management involving 
additional time and expense.
 Ultimately the job produced 420 
tonnes of spruce logs, 82 tonnes of 
hemlock logs, 175 tonnes of pulpwood, 
and 45 cords of firewood. There was also 
a load of hardwood sawlogs destined 
for the A.F.T. mill in Digby County, 
including a number of shorter lengths 
that Barkhouse hauled out with his ATV 
and skidding arch. Overall, it was not a 
financial bonanza, but there was some net 
revenue, and a forthcoming application 
for silviculture funding may improve the 
bottom line somewhat.
 Even with this modest removal level, 
Barkhouse predicts the wind will take 
some of the future crop trees. He says 
anyone embarking on selection manage-
ment needs to be aware that this is a pos-
sible outcome. He can do some clean-up 
work himself, but not everyone has that 
ability. Seeing good timber go to waste 

can leave a sour taste in one’s mouth.
 “Woodlot owners are distressed by 
blowdown,” he says. “A little can look 
like a lot. It looks like a mess, and it can 
be uneconomical to salvage it.”
 Barkhouse says he admires the work of 
forestry scientists who try to predict the 
outcome of different treatments, but he’s 
extremely wary of any claim to certainty 
in such matters. 
 “No two woodlots are exactly the 
same. You can’t do a blanket prescrip-
tion,” he says, citing the dynamics of 
species mix, tree genetics, soil types, 
terrain, and weather exposure. 
 Given that there’s an element of chaos 
involved, Barkhouse says if we’re deter-
mined to shift toward selection manage-
ment we should move cautiously. And 
even then, Nova Scotians should probably 
just accept that sometimes a thinning is 
going to end up as a clearcut.
 “We’re practically out in middle of the 
Atlantic Ocean – we’ve been lucky in the 
past, but we’re prime to get nailed.”

(This article first appeared in Atlantic 
Forestry, November 2011.)

on his 115-acre woodlot in Chester Grant, 
N.S., retired Bowater Mersey forester Mac 
Barkhouse examines hardwood logs derived 
from a recent commercial thinning, destined 
for the AFT sawmill in Digby County. He says 
sometimes what looks like a “money tree” 
will end up in the firewood pile because of 
rot of defects, but sorting out the good saw 
material is definitely worthwhile.

Mac Barkhouse tallies up the short hardwood sawlogs he hauled to roadside with his 
ATV and skidding arch, a rig he finds extremely useful for salvaging blowdowns and 
putting up firewood single-handedly.                                           (David Lindsay photos)
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by Nina Linton
 What do you get when you combine varsity-level woods-
men competitors, keen kids, a giant woodpile, and plenty of 
saws? Well, the Prince Edward Island 4-H program hopes to 
spin a recent, well-received afternoon workshop into its newest 
full-length forestry project.
 The sawdust flew as youngsters – guided by Nova Scotia 
Agricultural College (NSAC) Woodsmen team members – 
gripping hand-held toothed blades, chewed through timber 

More than an old saw
4-H event combines competitive spirit and traditional forestry skills

at the inaugural P.E.I. 4-H Woodsman Experience.
 “All the members there had a great time,” said Shelley 
Ployer, Grand River East 4-H Club’s overall leader and event 
organizer. The March 18 workshop hosted by her club on an 
Albion Cross farm attracted upwards of 30 youth from four 
4-H clubs spread across both Kings and Queens counties. A 
number of interested parents and other curious community 
spectators also stuck around, bringing the total to about 50 
attendees.
 The previous day, the Evangeline 4-H Club hosted an 
identical event with about 10 participants.
 Wielding pulp and cross-cut saws under the watchful eyes 
of NSAC students Josh Aalders, Kelsey Brydon, and Jason 
Withrow, the enthusiastic 4-Hers, ranging in age from eight to 
16, also fumbled their way through an obstacle course slugging 
backpack water tanks used to fight forest fires, and learned to 
boil water quickly outdoors. “It was interactive and fun,” said 
Ployer.
 She aimed to keep the afternoon gathering as hands-on as 
possible, enticing would-be woodsmen to join the anticipated 
group.
 In a bid to retain more of its straying teenage members, the 
rurally rooted organization believes including a high-energy 
woodsman competition component to its current roster could 
keep kids lacking a passion for other popular projects like 
poultry or ponies involved. “You’ve got to keep them doing 
different things or else they kind of fade out,” said Ployer.
 The driving force behind this proposed 4-H project is West 
Prince District 4-H Officer Melody Aalders. Hailing from 
Nova Scotia – where 4-H Woodsmen teams and competitions 
thrive – she coached a squad of 20 youngsters before moving 

Kelsey Brydon, Nova Scotia Agriculture College Woodsman team 
members, and 4-H District Leader, Melody Aalders, tackle the 
pulp saw demonstration at the PEI 4-H Woodsman Experience. 
                                                                       (Nina Linton photos)
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to the Island in 2011.
 Tasked with developing the P.E.I. 
Woodsman project, Aalders said it has 
huge potential beyond the competitive 
realm to get kids interested in forestry, 
meshing the industry’s history and tradi-
tion with the skills and techniques used 
today.
 “I think it all ties in together and 
I would really like to see the project 
develop that way,” said Aalders. “You 

won’t only learn how to run the old saws, 
you also learn about your types of wood, 
debarking and aging wood, which is all 
part of forestry management.”
 Ployer sees potential there, too. 
“Some of these kids burn wood at home 
but they don’t actually go to the woods, 
so this might pique their interest to do a 
little more.”
 Borrowing heavily from the Nova 
Scotia 4-H program model, the Island’s 
Woodsman project could be up and run-
ning as early as this fall. “We are hoping 
to continue this,” Ployer said. “This is 
something we can really build on.”

(Nina Linton lives in East Royalty, 
P.E.I.)

Young 4-Her Sawyer Acorn fuels the fire 
he built.
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Since installing a DeLaval brand voluntary milking system (robotic milker) in 2008, Prince 
Edward Island dairy farmers Pieter and Mirjam Van der Stoel has seen many benefits 
including increased number of daily milkings, lower rates of illness, and happier cows.

by Nina Linton
 It’s 11 am, and some of Pieter Van 
der Stoel’s best employees are late 
for their usual shift – a few overslept, 
while others were caught in commuter 
backlog. But the cool boss isn’t flus-
tered or upset by their tardy behavior. 
This isn’t your typical nine-to-five 
workplace; it’s a strictly hands-off 
dairy operation, where the cattle set 
their own milking schedule – day or 
night – using the computer-controlled 
robotic milking system. 
 For Van der Stoel, the automated 
technology  – which has been in 
Canada for about 10 years and in his 
native Holland for more than two 
decades – was a welcome addition 
to the barn, helping the lifelong dairy 
farmer milk up to 65 cows at his farm 
in New Glasgow, P.E.I. 
 “I love farming. I liked to work 
with animals, and I like mechanics, 

Look ma, no hands!
Robotic milkers change life for dairy farmers

Pieter van der Stoel’s dairy cows live a life of leisure, choosing when and how often they are milked each day by the farm’s robotic 
milker. They spend most of their time relaxing on their waterbeds and making more milk. 
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but milking was never my hobby,” 
Van der Stoel says.
 Four years ago, Van der Stoel’s 
family-run operation was one of the 
first in the region to purchase a robotic 
milker.
 He continues to see benefits. “I am 
happy with it,” he says. And based 
on their languid acceptance of the 
metallic farmhand, Van der Stoel’s 
cows seem content as well.
 No longer do they have to wait for 
humans to relieve their taut udders; the 
robot runs around the clock. Whenever 
the urge strikes – up to five times a 
day – the hefty Holsteins amble into 
the DeLaval self-milking station. The 
robot identities each animal by its 
transmitter collar, and if it is their time 
to be milked, a hydraulic arm gently 
cleans its teats, and then attaches 
four milk-extracting cups via suction, 
while the cow gets a tasty snack of 
grain. Seven minutes later, the cows 
shuffle back to their waterbeds, and 
do what they do most of the day – take 
it easy and make more milk.
 Getting away from his regimented 
twice-a-day milking schedule has 
actually increased the number of 
daily milkings and overall milk pro-
duction. The cows, on average, milk 
themselves three times a day.
 The consistent and cow-friendly 
system, coupled with Van der Stoel’s 
recently built freestall barn and bed-
ding change, has also significantly 
increased herd health with its early 
illness detection capabilities. The 
farm is more peaceful, too. “The cows 
are really quiet because we don’t have 
to chase them anymore,” says Van der 
Stoel. 
 The main advantage of the free-will 
milking system, according to Van der 
Stoel, is being able to run his farm 
more flexibly and efficiently, with the 
biggest savings coming from reduced 
labor costs. He no longer has to dash 
in from the field during silage season 
to milk his herd, or struggle, like many 
of his farming neighbors with smaller 
herds, to find employees year-round. 
“Here on the farm I do all the work 
myself. I have no hired hands and I am 
milking 65 cows,” he says. When the 

The hydraulic arm of the self-milking station searches out a teat for cleaning.

As each teat is cleaned a milk extracting cup is attached.

All four teats are suctioned onto four milk extracting cups while the cow gets a tasty 
snack of grain.
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Continued on page 38

automated machine is up and running 
properly the only human labor needed 
is someone to periodically hose off 
the floor around the milking unit.
 The machine could handle as many 
as 70 cows, although Van der Stoel 
says “that would be pushing it.” At 
this time he has no plans to expand 
by purchasing another robot. 

NoT FoR EvERYoNE
 Although a champion of comput-
erized milking, Van der Stoel warns 
the revolutionary system isn’t for 
everyone. “You really have to be the 
person for the robot, that is the most 
important thing. Many farmers think 
‘If I buy a robot I don’t have to do the 

work.’ That would be really nice, but 
it is not the way it is. With the robot 
you have to do way better management 
than with a milking parlor, because 
you are watching the computer and 
not the cows,” he says.
 No longer getting up close and 
personal with his bevy of bovines 
twice a day during milking means 
Van der Stoel – who once spied even 
the slightest change in an animal’s 
condition first-hand – had to learn to 
sift through information collected by 
the robotic system, trading hours in 
the barn for hours on the computer. 
“This machine gives you so much 
information about them and if there 
is something not correct you have to 

be able to pick it out,” he says.
 The futuristic software transforms 
each four-legged milk producer into a 
series of graphs, statistics, and facts. 
It’s like “Big Brother watching the 
cows,” jokes Van der Stoel. Basic 
information such as number, name, 
date of birth, and pregnancy status is 
stored alongside more in-depth data 
like bacteria count, milk quality, and 
daily grain consumption. The compre-
hensive herd management software 
also tracks each cow’s production.
 All data is stored on the farm’s com-
puter and can be accessed remotely 

by George Fullerton
 “the robot is best thing that we have ever seen come 
into our barn,” exclaims moranda van Geest, referring 
to the robotic milker that has been milking their 43-head 
herd  – mainly Holsteins – for the past year at Elgin, west 
of moncton, new brunswick. “it really 
cuts down on our labor demands and 
the cows love it and we are getting 
higher production. We have never 
had life so good!”
 van Geest says that when the 
robot salesman first visited their farm, 
he asked her husband Arend, “Why 
do you want a robot?” What he meant 
was, “You are 65 years old and you 
should be planning retirement, not 
investing in new technology.”
 “We had been aware of the tech-
nology being used in Holland for the 
past 20 years, but there was no dealer 
support for the equipment here,” says 
van Geest.
 “the cows milk around the clock, 
some two times a day, some six 
times a day depending on what they 
produce. the herd average is 3.3 milkings per day. of 
course, early in their lactation, the milking frequency is 
higher, and later in their lactation less frequent,” she says.
 robot computer reports provide an enormous amount 
of information. “We know everything about our cows,” van 
Geest says. “i spend at least a half-hour every morning 
looking at the computer reports.” While Arend can analyze 
computer reports and is familiar with technology, she takes 
the lead on daily interface with the computer reports.
 “Just because you have a robot and a computer, 

Moranda’s robot 
you still have to have a good cow-sense to manage the 
system. You have to understand cows in order to get full 
benefit of the system. if a cow is not showing up for milk-
ings, we have to go find her and find out why she is not 
milking. often, not showing up to the robot is a result of 

feet problems. to milk successfully 
with a robot, you have to take very 
good care of the cows’ feet,” says 
van Geest.
 somatic cell count did not change 
with introduction of the robot. mastitis 
and other milk quality issues are 
recognized by electric conductivity 
measurements and highlighted in the 
computer report. if a cow receives 
medical treatment, milk-holding infor-
mation is entered into the computer 
and the robot automatically diverts 
that milk from the storage tank. colos-
trum is also automatically diverted to 
receiving pails for feeding to calves.
 the milking robot self-cleans three 
times per day. Additional manual 
inspection is required to make sure 
equipment functions properly and, in 

particular, to ensure laser screens (guiding the teat cups) 
are clear of any dirt.
 “the cows love it. they are very relaxed with the ro-
bot, and line up for their turn,” van Geest says. Feed is 
delivered while the milking process is carried out; “feed 
pigs” might enter the milking station as many as 20 times 
a day looking for the feed, but the computer only delivers 
feed when it decides it is time for an honest milking. 

(George Fullerton lives in Long Reach, N.B.)

“Just because you have 
a robot and a computer, 
you still have to have a 
good cow-sense to man-

age the system. You 
have to understand 

cows in order to get full 
benefit of the system.

moranda van Geest

•
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by Susan Sellers
 One of the greatest ambassadors for 
Canadian and worldwide Women’s 
Institutes (WI) is Nova Scotian Dr. 
Ellen McLean. Born 85 years ago in 
Winnipeg, Manitoba, McLean has been 
on the front lines, advocating for rural 
women and agriculture for more than 
five decades. Her keen intelligence and 
memory for detail of past and present 
events are phenomenal. 
 “Ellen McLean has been an inspi-
ration to us all,” says Muriel Hines, 
longtime member of the Churchville 
Branch of the Women’s Institute. 
“She has been tireless in her drive to 
make things better for women, not 
only here locally, but elsewhere, and 
is still the go-to person with regards 
to correct parliamentary procedures,” 
Hines adds. 
 Finishing high school in Montreal, 
where she and her family were living 
at the time, McLean enrolled at McGill 
University and earned two degrees, one 
in arts and the other in library science. 
Soon after, she accepted a position with 
the United Nations to work as a librarian 
in the International Labour Organization 
in Geneva, Switzerland.  
 McLean has always been interested 
in languages and other cultures – she is 
still fluent in Danish – so this job was a 
good fit. Three years later, while on an 
ocean liner back to Canada for a holiday, 
she met John McLean, a young farmer 
from Island East River, Nova Scotia, who 
was returning to Canada after studying 
in England. A classic shipboard romance 
ensued as they fell in love and decided 
to marry. 
 “My parents opposed this marriage 
because of the considerable distance both 
culturally and geographically between 
Montreal and rural Pictou County,” says 
McLean. “But I was determined to learn;  
learn how to be an exemplary wife, learn 
about dairy farming in particular and 
about agriculture, generally,” she says. 
“Yes, I was in cultural ‘shock’ for many 
years. I knew about books, but nothing 
about crops or cows.”

The First Lady of women’s institutes
Ellen McLean fights for rural women in Canada and abroad

 Despite opposition from her Dan-
ish immigrant parents (her father was 
a Lutheran minister), she and John 
married and had three children. She 
dropped her career, dedicated herself 
to family life, and worked long hours 
beside her husband running the farm, 
which has been in the McLean family 
since early 19th century. 
 Just two months after her wedding, 
McLean went to her first meeting of 
the Springville Island branch of the 
Women’s Institute, accompanied by 
her mother-in-law. She credits those 
early meetings and the kindness of 
the local WI women in helping her 
adjust to farm life and in teaching 
her practical and useful skills like 
gardening, canning, preserving, and 
animal husbandry. They, along with 
extension agents and various adult 
outreach programs at the time, opened 
many windows on rural life for her. 
By the 1960s, she had honed her 
natural leadership skills and became 
seriously committed to the WI, serv-
ing as provincial president for several 
years, then nationally, as president of 

the Federated Women’s Institutes of 
Canada (FWIC) in the mid-1970s.
 In 1983, McLean was elected presi-
dent of the Associated Country Women 
of the World (ACWW), the umbrella 
organization of several international 
women’s groups modeled on the 
Women’s Institutes of Canada. She 
served a second term as president from 
1986 to 1989, and traveled throughout 
the world to promote ACWW aims and 
programs. Of note during her six-year 
tenure at ACWW was the campaign 
for clean water projects, especially in 
Africa. “I saw terrible poverty through-
out the world; women living in the 
most abysmal conditions… walking 
miles to fetch a bit of dirty water… 
but these same women taught me so 
much about caring, sharing, and about 
love,” McLean says.
 Aside from her lifelong activism for 
rural women in Canada and abroad, 
she has also served on numerous local 
and provincial committees embracing 
other interests. The complete list of 
her involvement is mind-boggling, but 
to give an idea: McLean has served 

Ellen and John McLean show the stone which dates their farmhouse to 1832.
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by Susan Sellers
 After her 18-month-old son died as a result of drink-
ing impure milk, Adelaide Hoodless campaigned for an 
organization that would allow women to come together 
and learn modern methods of child-rearing, home man-
agement, and to have opportunities for cultural and social 
activities. 
 She is credited with starting the first branch of Women’s 
Institutes (WI) in 1897 in southern Ontario. The idea of sup-
port and education, along with the opportunity to become 
actively engaged in social, political, and economic issues, 
soon traveled to other provinces. on July 17, 1913, the 
first WI in Nova Scotia was established in Salt Springs, 
Pictou county, quickly followed by the start-up of several 
other branches and groups throughout the province. by 
the mid-1970s there were 173 branches in nova scotia, 
with more than 2,000 members. 
 In 1919, the Federated Women’s Institutes of Canada 
(FWIC) was formed, coordinating the far-spread provincial 
and local WI branches and becoming the national voice 
for rural women throughout canada. ruth blenkhorn 
from Port Williams, Nova Scotia, is the current national 
president.
 Canadian Madge Watt’s vision of a worldwide association 
of rural women came to fruition in 1933 when the Associated 
Country Women of the World (ACWW) was established. The 

N.S. Women’s Institute hits 100
ACWW is the largest international agency for rural women, 
offering mutual support, friendship, and practical help. cur-
rently, the ACWW has more than nine million members 
from some 70 countries, with seven representatives in the 
specialized agencies of the united nations. consequently, 
WI members are linked to rural women all over the world. 
dr. Ellen mclean from nova scotia was president of the 
ACWW from 1983 to 1989.
 Women’s Institutes of Nova Scotia have long provided 
an educational and social forum for rural women. they 
have rallied forces, sponsoring campaigns like buckle 
up baby and Adopt a Highway, plus new initiatives like 
the food program back to basics. but, sadly, the number 
of active members and branches has been declining for 
the past 30 years. WI’s future in Nova Scotia, as well as 
throughout rural canada, has been affected by irrevo-
cable changes of the last half century – the demise of 
the family farm, women working outside of the home, the 
effects of globalization, and the phenomenon of social 
networking. WINS believes its aims and programs are 
relevant to today’s women and continues to bolster the 
organization with recruitment and retention. 
 For further information consult the Women’s Institute 
of n.s. link at AtlanticFarmer.com, or phone the WINS 
office (at the Nova Scotia Department of Agriculture) at 
902-893-6520. 

organizations such as the Citizenship 
Council, the CBC Advisory Commit-
tee on Agriculture and Food, 4-H, the 
Council of Churches, Help Line, and 
on the municipal and Pictou District 
school boards. No matter which com-
mittee, McLean has always been an 
advocate for farming, rural women, 
and education. 
 Her sons Neil and Malcolm run 
the dairy farm now, but though semi-
retired, she continues to be involved 
outside the home, volunteering for 
the Help Line, engaging with the lo-
cal and national Women’s Institutes, 
the Council of Churches, and until 
recently, with UNICEF in the schools. 
 Flashing a beautiful smile and 
with glistening eyes, McLean credits 
her many and varied achievements to 
her husband’s staunch support, along 
with good health, and the example of 
her parents’ dedication to community 
service. “John always knew about my 
determination and passion to help 
others,” says McLean. John was hon-

ored for his longtime 
assistance to his wife 
and the WI movement 
in 2004, when he was 
given a national award 
from the FWIC. 
 Sitting in the cozy 
living room of their 
1832 farmhouse, she 
reminisces about her 
life’s work. “I would 
love to say things are 
so much better now, but 
this is not the case. Some 
positive changes have 
taken place, but this is 
not enough in countries 
like India where the gap 
between the rich and the 
poor seems to be ever 
widening.”
 Over  the  years , 
McLean’s accomplish-
ments as a voice for 
rural women, promot-
ing agriculture, and 

Dr. Ellen McLean looks at old photos of the Women’s 
Institute at her Island East River home. 
                                                      (Susan Sellers photos)
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humanitarian causes have been ac-
knowledged with numerous honors 
and awards, including an Honorary 
Doctorate from St. Francis Xavier 
University (1976) and the Order of 
Canada (1980). But she is modest and 
self-effacing, repeating several times 
that if it weren’t for her family and 

others who supported her, she could 
not have done what she did. “Being 
part of an agricultural community, 
part of a farming family, has taught me 
so much – not only about being good 
stewards to the land, but about truly 
caring for the wellbeing of others.”
 Although her body is perhaps less 
agile than it used to be, McLean’s mind 
is clear and sharp as ever. Her speech 
about the future of Women’s Institutes 
in Canada was a highlight of the annual 
FWIC national gathering last year in 
Halifax. Lindsay Murray, office ad-
ministrator of Women’s Institutes of 
Nova Scotia, says, “I am awestruck by 
Ellen’s continuing advocacy on behalf 
of the Women’s Institutes. She is an 
amazing ambassador for agriculture 
and the women involved in it.”

(Susan Sellers lives in River John, 
N.S.) 

Dr. Ellen McLean shows off some of her 
plants at her home in Island East River, 
N.S.
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Look ma, no hands!
Continued from page 24

by Susan Sellers
 there are currently three dairy farms in nova scotia 
using robots to carry out their daily milking tasks. rik 
roeterdink runs one of them – a mid-sized operation 
located near the village of river John on the north 
shore. robots are not new to roeterdink. Growing up 
in the netherlands, he saw robots being used success-
fully in the dairy industry there. When he first began 
farming here in 1999, he opted for the conventional 
milking parlor system, because the 
technical support for robots wasn’t 
in place yet and they were (and still 
are) very expensive.
 About four-and-a-half years ago 
roeterdink purchased three dela-
val robots and had them installed 
by Eastern dairy services ltd. of 
shubenacadie, n.s., in his barn of 
160 milking cows. since each robot 
is programmed to handle 60 cows, 
his robots have the capacity to milk 
20 more. However, roeterdink says, 
he’d need to enlarge his barn to ac-
commodate a larger herd, something he chooses not 
to do at this time. 
 “one of the greatest advantages of the robotic dairy 
system is that i am no longer tied to a rigid milking 
schedule,” says roeterdink. “before the robots were 
installed, cows were milked at four in the morning and 
again at four in the afternoon, seven days a week, 365 
days a year.” now, milking goes on around the clock 
as the cows, one by one, step into the milking area 
wearing a computer chip programmed to activate the 
system whenever it is their turn.

A flexible schedule is just one bonus
Robotic dairies in Nova Scotia

 If there’s a problem with the robotic system – no 
matter how small or large – roeterdink receives a text 
message on his cell phone. 
 “The biggest disadvantage of robots is when there’s 
a breakdown in the system and i cannot fix it and need 
to call in the technicians, who may be two or more hours 
away. the high initial expense can also be considered 
a disadvantage,” he adds. (Roeterdink’s three robots 
cost approximately $600,000.)

 roeterdink still goes to the barn, 
of course, to check that everything 
is functioning correctly, to inspect 
individual cows for health, for breed-
ing, or calving, and do myriad other 
chores. The robots can’t replace 
your ears, or the experience that 
can tell you something is wrong as 
soon as you enter the barn. still, 
roeterdink says, it is a tremendous 
relief not being tied down to a de-
manding milking schedule the way 
he used to be. nor does he have to 
worry about workers who call in sick 

at the last minute, or finding capable help who will do 
weekend and holiday shifts. robots are quite reliable: 
snafus are rare. in fact, if roeterdink needs to be away 
for several hours at a time, this is possible because if 
a problem does occur, a robot will be sure to text him, 
wherever he might be.
 All things considered, roeterdink says he is glad 
with his decision to go with the robots, as they make 
long-term commitment to dairy farming possible. 

(Susan Sellers lives in River John, N.S.)

The robots can’t 
replace your ears, or 
the experience that 

can tell you something 
is wrong as soon as 
you enter the barn.

on a host of devices with an Internet 
connection. 
 The innovative machinery is con-
sidered the future of dairy farming 
by some, but it is not without its 
drawbacks, and Van der Stoel is the 
first to admit the emerging technology 
isn’t perfect. “Sometimes you have 
an issue where you have to replace a 
part and then the robot is down for a 
couple hours,” he says.
 So far he’s been able to avoid costly 
visits from a technician by doing most 
of the mechanical fixes himself, with 

When the automated machine is up and running properly, there is little human labor 
needed.

•
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Whenever the urge strikes – up to five times a day – the hefty Holsteins amble into the 
self-milking station. The robot identities each animal by its transmitter collar.

Computers and laser now take the place of farm hands on Pieter van der Stoel’s dairy 
farm.

With the touch of a button van der Stoel’s cows are milked.         (Nina Linton photos)
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“Here on the farm I do 
all the work myself. I 

have no hired hands and 
I am milking 65 cows.”

    
 Pieter van der stoel

•

parts kept on hand or bought from 
the dealer, Island Dairy Services, in 
Charlottetown. “That’s the easy part. 
The computer is the hard part,” Van 
der Stoel says.
 Installing software upgrades and 
updates as they are released helps the 
dairy farmer evade any massive melt-
downs, but from time to time small 
glitches crop up. “I am still learning. 
Sometimes you get some frustration, 
but that is what you have with every 

job. The local dealers hired a man who 
was really good with computers so I 
was really glad,” he says.
 And if the Island-based technician 
can’t get the machine’s software is-
sues sorted out, more experienced 
Ontario-based technicians can log 
in wirelessly and repair the program 
remotely. “The support is good,” Van 
der Stoel says. 
 Viewing it as “just another tool on 
the farm,” Van der Stoel’s experience 
with robotic milkers has overall been 
a positive one, but that isn’t always 
the case. Some other Maritime farmers 
who’ve made the six-figure purchase 
have found converting themselves and 
their cattle to the revolutionary system 
challenging. “You will always have 
people who will like to milk with a 
machine better,” Van der Stoel says.
 But when it comes to his voluntary 
milk system, he has just one regret: 
that he didn’t invest in one earlier. 
“For my situation it adds a lot more 
pleasure to farming,” he says.

(Nina Linton lives in East Royalty, 
P.E.I) 
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by Bonnie Kerr
 I love to work outside with hand 
tools. I cherish the quiet and the 
meditative quality of the activity. One 
spring, not long ago, I decided to dig 
a plot for a garden by hand. I took a 
shovel and plunged it into the clay soil 
of our Nova Scotia farmland. Within 
minutes, my back was aching, my arms 
were fatigued, and almost no soil was 
moved. I was in full meditation mode, 
pondering the cost of a backhoe and a 
tiller. 
 My husband’s motto is “It’s not 
you, it’s the tool.” He modifies almost 
everything that comes into our home 

Digging deep
Take the pain out of yard work with simple customization of your tools

to make it more user-friendly. He 
took on the shovel project with his 
usual passion. All my shovels now 
have extra long handles to protect my 
precious spinal cord, and each one is 
customized to different tasks. 
 The traditional round shovel head is 
good for digging in loose soil, sand, or 
gravel. I have a round “lite” shovel with 
a very narrow head, so the amount I can 
scoop is less than the traditional round 
head. This is my “shovel for wimps,” 
and it is the round shovel I always use. 
I work more comfortably and longer 
with it, since I am not tempted to take 
a heavy load. 

 After experimenting with different 
shapes, my husband and I concluded 
the diamond shape with a 60-degree 
angle was the best for digging in clay 
soil. I can now dig a foot deep into clay 
easily, but because the tip of the shovel 
is so thin, I have to be mindful not to 
bend it. The tip can be straightened 
a few times, but not too many times. 
Depending on how heavy your clay 
is, you can use a regular or the “lite” 
version. 
 Clay can also be scooped up hori-
zontally – not by digging, but by slicing 
forward. For this kind of work, modify 
a shovel made for scooping, as opposed 

This round “lite” shov-
el has a very narrow 
head, so the amount 
that can be scooped is 
less than with the tra-
ditional version. This 
is Bonnie Kerr’s shovel 
“for wimps.”

The square shovel 
head is good for 
scooping loose ma-
terial on a hard sur-
face, but not in the 
garden other than to 
shape beds.

The traditional round 
shovel head is good for 
digging in loose soil, 
sand or gravel.

This diamond-shaped 
shovel with a 60-degree 
angle has been the best 
for digging in clay soil. 
    (Bonnie Kerr photos) The clay “lite” shovel. 
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to digging. A digging shovel has a 
handle that is 90 degrees to the earth 
when it is plunged into the ground, 
while a scooping shovel handle has 
an angle of 60 degrees.
 The square shovel head is best 
used on a hard surface to scoop loose 
material or mix cement, but not in the 
garden other than to shape beds.

Shovel profiling
What you need:
Shovel
Chalk or tape for marking
Grinder with cutting wheel
Goggles, face mask, and ear muffs 

 Determine the shape you want and 
mark the shovel with tape or chalk.

Shovels with handles that are too short 
mean you are bent over while working 
and will soon have a sore back. 

All of Bonnie Kerr’s shovels have been 
modified to have extra long handles to 
protect her back.

Grinding a shovel head so it suits your needs. Always use protective gear.
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Make sure the head of the shovel is on 
a stable surface. 
 Grind. Always use the protective 
gear when using the grinder. Use the 
grinder with a pushing motion, not a 
pulling motion.
 Grind or file the edge of the cut to 
remove the burrs, and start digging!
 
The back-saver extension
 Most shovels seem to have been 
designed for pygmies, and even the 
long-handled versions are too short. 
My husband decided to try to find 
pieces of pipes to extend the handles. 
Spring cleanup was right around the 
corner, and we found the ideal size and 
thickness of pipe in my neighbors’ pile. 
They had decided to get rid of their 
kids’ trampoline, and placed it on the 
side of the road. The trampoline’s pipe 
was just what we needed. You can also 
find pipe at your local hardware store. 

What you need:
Shovel to be modified
A piece of pipe about 24” long that fits 
tightly around the handle. (Sand the 
sharp edges of the pipe so it is smooth 
to the touch.)
Saw
Rough sanding paper
Drill
Screws

 Saw off the shovel handle at the 
bottom third. 
 Test your pipe on the handle. The 
pipe cannot be loose. If the pipe is too 
tight, sand the handle down with rough 
sanding paper. 
 Make a mark six inches from the 
cut on both pieces of the handle. Drill 
a hole and insert a screw with a large 
head to act as a stopper for when you 
pound the pipe. 
 Slide the pipe onto the piece of 
handle attached to the shovel head and 
pound the pipe on a piece of wood until 
you reach your six-inch mark. 
 Insert the other part of the handle 
into the top end of the pipe and pound 
the handle on a piece of wood until 
you reach the six-inch mark.
 Remove the stopper screws.
 
(Bonnie Kerr lives in Wotton, Quebec.)•
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 It won’t make a big difference in 
the long run, but whenever there’s a 
way to recycle plastic for use around 
farm and home, take a knife or saw 
and do it. Turn buckets into firewood 
carriers (Donald Henderson’s idea, 
see Vol. 32 No. 7), jugs into scoops 
or funnels, and detergent bottles into 
containers for power saw chain or 
engine oil. 
 This last, bottles into oil cans, is a 
fairly recent possibility coming with 
a uniquely designed dripless spout 
on laundry detergent containers from 
Tide and maybe other brands. 
 Whoever came up with the design 
deserves a prize. It’s both large 
enough for filling without a funnel, 
yet shaped in such a way that it pours 
from a small lip making delivery into 
a power saw’s chain oil font or other 
small port a simple matter. 

Recycling 
plastic

 There are probably lots more plastic 
container recycling ideas at work in 
rural homes, shops, and farms across 
Canada. Share them with readers, okay? 

Send descriptions or illustrations or 
photos to Rural Delivery, Box 1509, 
Liverpool, NS  B0T 1K0, or by email 
to dvlmagazines@gmail.com. •

Clockwise from top left, a milk carton scoop for filling the 
bird feeder; detergent bottle for chain oil; bleach bottle for 
larger grain scoop; oil bucket cut away to make a firewood 
carrier, and last, an orange juice carton with bottom removed 
that can be used as a funnel or small cloche. Inset is a closeup 
of the dripless spout on the detergent bottle.     (RD photo)
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HOUSEHOLD NOTES

Let them eat pie
Edited by Anne Gray
 It’s Rural Delivery anniversary 
time. It’s also pie time. Pies seem to 
have more fans than any cake. Pies 
always look festive, and make dessert 
special. We are offering again a straw-
berry pie that we have shared before. 
To quote the Rural Deli cookbook:
 “This recipes qualifies for all-time-
favorite dessert recipe among Rural 
Delivery readers. Published first in 
1977, it has been reprinted many times 
on request. DvL”
 But we have other favorites to share 
as well. Some pies, some crusts, a few 
easy and delicious bits we hope will 
become some of your family favorites 
as well.

STRAWBERRY PIE
Edna (Dot) Mosher,
Sandy Cove, N.S.

 “You may use cultivated strawber-
ries, as in this recipe, or wild strawber-
ries, which require half the sugar. To 
use frozen berries, thaw them slowly 
in a pot, then add water, sugar, and 
cornstarch.”

1 uncooked pie shell
1 quart strawberries
1 cup sugar
3 tablespoons cornstarch
2 tablespoons cold water
1/2 pint whipping cream 
or 1 pint ice cream – optional

 Preheat the oven to 425°F. Line 
a pie dish with uncooked shell. To 
keep it from bubbling up, prick it 
half a dozen times with a fork, and 
put a few dried beans in the shell as 
it bakes, 12 to 15 minutes. Allow the 
shell to cool and remove the beans.
 Cover the bottom of the pie shell 
with half the strawberries, either 
whole or cut in half and lying cut side 
down. Cut strawberries may also be 
placed along the side of the pie. Chop 
up the remaining strawberries and put 
them in a saucepan, along with the 
sugar, cornstarch, and water. Cook 

until thickened, stirring from time to 
time and cooking over very low heat 
as it gets thick.
 Pour this over the berries in the shell 
and chill. You may top with whipped 
cream or serve with ice cream, if you 
like.

 We love this pie with strawberries, 
but it is a recipe that spans the sea-
sons. Try it with blueberries, peaches, 
cherries, plums, even apples or pears. 
My own favorite is raspberry pie made 
this way. For the harder fruits, chop 
the pieces small, or even mash them 
slightly before adding to the cooked 
portion. For any filling, the propor-
tion remains the same: cook half the 
fruit, use the other half raw. Usually 
we add another half cup of water to 
the fruits or berries we are cooking. 
The sugar can be reduced according 
to your own taste.

 My favorite pastry is also one of 
the easiest and no fail recipes I have 
found.

BASIC ALL-PuRPoSE PASTRY

2 cups flour
pinch of salt
1/2 cup butter
3 tablespoons lard or butter
5 tablespoons ice water
1 tablespoon vinegar

 This makes pastry for two nine-inch 
pies.
 Combine the dry ingredients, then 
cut in the fat. Mix with your fingers 
by squeezing and sliding the lumps 
of dough until the mixture resembles 

dry rice. You can use a pastry blender 
instead of your fingers; the trick is to 
work quickly and keep the mixture 
cold. Add the liquid, and mix. Do not 
over mix. Work just until the pastry 
sticks together. Roll out immediately, 
and bake as needed. For a baked 
crust, line the pie plate, then prick 
the pastry throughout with a fork. 
Cover the pastry with waxed paper 
or parchment, fill with dry beans or 
pie weights, and bake.
 Place the pastry on the lower rack of 
a 425°F oven and bake for 10 minutes. 
Remove from the oven and reduce the 
temperature to 350°F. Take out the 
liner and weights, and put the shell 
back in the oven, on a rack one or two 
levels higher. Bake another five to 10 
minutes. The pastry should be a light 
golden color. Cool completely on a 
wire rack before filling. 

 On those days when you just don’t 
want to use the oven at all, try a crumb 
crust. 

CooKIE oR GRAHAM 
CRuMB CRuST

1 1/2 cups crumbs
2 tablespoons sugar, or less
5 tablespoons melted butter

 Stir the melted butter into the crumb 
and sugar mixture, combining well. 
Pat into a nine-inch pie plate. Use 
your fingers to push the crumbs up the 
sides. Keep the crumb mixture even 
over the bottom of the plate. Chill 
until ready to fill, at least one-half 
hour.

FRENCH SILK PIE
House recipe.

3 ounces unsweetened chocolate
1 cup sugar
3/4 cup butter
1 1/2 teaspoons vanilla
3 eggs
pastry for a nine-inch pie
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Mail your recipes, household hints, 
and requests to Household Notes, care 
of Rural Delivery, Box 1509, Liverpool, 
NS  B0T 1K0, or email to dvlmaga-
zines@gmail.com with HHNotes in 
the subject line. •

 Fully bake the pastry as described 
on the previous page. 
 Melt the chocolate, then let it cool 
slightly. Beat together the sugar and 
butter until light and fluffy. This 
works best with an electric mixture. 
Beat in the melted chocolate and the 
vanilla. Add the eggs, one at a time, 
beating about two minutes after add-
ing each egg. Scrape the sides of the 
bowl frequently. There must be no 
sugar granules remaining, or it won’t 
feel like “silk” on the tongue.
 Turn into the cooled pie shell and 
chill several hours.
 To tone down the chocolate, you 
may serve this with unsweetened 
whipped cream.
 Do not use margarine instead of 
butter in this recipe. Margarine gener-
ally will produce a sticky, less fluffy 
filling. It’s not worth the effort for an 
inferior result.

vANILLA CREAM PIE
Sandra Crossland, St. Stephen, N.B.
 “I use this a lot in the summer. 
Any kind of berries we have on hand 
are added on top just at serving time. 
Sometimes I mix them with a bit of 
sugar first, sometimes I just put them 
on fresh.”

2/3 cup sugar
4 tablespoons cornstarch
2 1/2 cups milk
1/4 cup heavy cream
2 egg yolks
2 teaspoons vanilla
2 tablespoons butter
baked nine-inch pie shell

 Combine the sugar and cornstarch 
in a heavy-bottomed saucepan. Beat 
the egg yolks, then whisk in the milk 
and cream. Beat the liquids into the 
sugar mixture. Mix well to get all the 
sugar and cornstarch off the bottom 
of the pot. 
 Put the pan over medium heat, and 
cook about 10 to 15 minutes. Stir often 
at first to keep it from sticking to the 
bottom of the pot, then stir constantly 
as soon as it starts to thicken. Cook 
until it is thick. Remove from the heat 
and stir in the vanilla and the butter.  

 Let cool about one minute, then 
spoon into the cool pie shell. Chill 
before serving.

Requests

 Cabbage is a king of vegetables, but 
gets no respect. How much cabbage 
do you use in your household? How 
do you prepare it? What varieties 
do you prefer? Please send us your 
favorite recipes, and any family lore 
that goes with them.

 We have a request from Paulette  

brEAd ExcHAnGE

MuESLI BREAD
Hazel D. McGuire, RR 

Clarksburg, Ont.
 “I make this bread every other 
week. I like it better than anything 
you can buy in the store.

2 1/2 cups warm water
1/4 cup honey
2 tablespoons dry yeast
2 cups all-purpose flour
1 1/2 cups whole-wheat flour
1 cup rolled oats
1/2 cup raisins
1/2 cup sunflower seeds
2 tablespoons millet seeds
2 tablespoons sesame seeds
2 tablespoons poppy seeds
2 tablespoons flax seeds
1 tablespoon salt
1 egg
1 tablespoon molasses
1/4 cup vegetable oil
1-1 1/2 cups all-purpose flour

 Combine water and honey. Stir 
until honey is dissolved, then add 
yeast. Let stand 5-10 minutes.
 In a large bowl, combine first 
amount of all-purpose flour, whole-
wheat flour, rolled oats, raisins, 
seeds, and salt. Mix together.

 When yeast mixture is ready, 
add egg, molasses, and vegetable 
oil to it, then add mixture to the dry 
ingredients. Beat until smooth, then 
gradually add second amount of all-
purpose flour. Knead until smooth 
and elastic.
 Place in a greased bowl and turn 
over once. Let rise till doubled in size 
(covered with lightly greased plastic 
wrap and a damp towel), about 1-1 
1/2 hours. Punch down and form 
into two loaves. Place in two oiled 
loaf pans (4x8) and let rise again till 
doubled in size - about 1 hour.
 To make a decorative topping 
for loaves, mix seeds and oatmeal 
and brush the loaves with 1 beaten 
egg and 1 tablespoon of milk, and 
sprinkle the seeds over the top. Do 
this as soon as you put them in the 
pans.
 Heat the oven to 350°F (175°C). 
Bake for 30-35 minutes or until 
golden brown on top and bottom. 
They’re ready when they sound hol-
low when tapped on the bottom. •

Wallace of Hantsport, N.S. asking 
for help from our readers. Paulette 
says she would like to learn to make 
sauerkraut from start to finish. Please 
send us your family recipes, and any 
tips you have for timing, type of cab-
bage, utensils, etc. We will publish 
the replies when fresh cabbage is 
available.
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by Terry Fowler
 For years we had a long driveway 
that stretched all the way from the 
street to the garage at the back of our 
narrow city lot. Shoveling snow off 
that expanse of asphalt was a genuine 
chore each winter. We had only one car, 
and there was little room left over to 
grow anything. I had a small vegetable 
garden, but I yearned for more space 
that could be both green and produc-
tive.
 So we decided to tear down most of 
the big two-car garage, leaving only 
a four-foot section at the back, which 
we enclosed. This created a tidy shed. 
 Four hundred square feet of concrete 
and 80 feet of asphalt driveway went 
into a container. Underneath it all was 
an ocean of gravel, with which I filled 
another container. It took months, but 
finally we reached good old Toronto 
clay, so hard you could have made pots 
with it.
 Then I ordered 40 cubic yards of the 
finest triple mix, which arrived early 
the following spring. It was spread 
over our back yard like a luscious 
black cloak.
 I couldn’t wait. The garden had 
tripled in size, and there were so many 
things I wanted to grow.
 Especially broccoli. We’d always 
had room for three or four plants, but 
now we could grow as much as we 
wanted. So in went 15 or 20 plants. 
They grew so big and fast in that rich 
soil that by midsummer we had enor-
mous broccoli trees, with far too many 
huge heads to eat. We gave some away 
and froze the rest. As always, we sat 
back after the first cuttings and waited 
for the smaller flowers to start – they 
could always be picked until frost.
 One day in late July or early August 
I noticed an unpleasant odor in the 
garden, quite similar to that of rotting 
meat. At first we thought someone had 
forgotten some garbage out in the hot 
sun, but every day the stench grew 
stronger. I started to poke around. It 
didn’t take long to discover the prob-

Lessons learned the hard way
Even in a small urban garden, monoculture doesn’t work

lem: the joints of the broccoli plants, 
where the branches left the main stem, 
had started to turn into a rotten mush. 
Some fungus was destroying those big 
healthy-looking broccoli trees!
 I tried a fungicide, but it was useless. 
In the end I had to pull up all of those 
gorgeous plants (well, they weren’t 
quite so gorgeous anymore), put them 
into garbage bags, and get them off the 
lot.
 The following year neither broccoli, 
nor kale, nor Brussels sprouts – no bras-

sica at all – survived past a pathetic, 
stunted, twisted six-inch stalk. Okay, 
I thought, I’ll wait a couple of years, 
and that fungus will give up and seek 
greener pastures, so to speak.
 Still no luck. Twenty years later, 
if I wanted broccoli, I would put in 
three or four plants and spray them 
every day with a soap solution for the 
first two months. Here was a direct 
personal experience with the perils 
of monoculture. All this was done 
organically; I didn’t try any chemicals. 

Terry Fowler gets ready to plant in his backyard garden. He tore up the pavement 
in his Toronto driveway to allow for a larger garden plot.  
                                                                                 (Photo courtesy of Terry Fowler)
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But the lesson is the same. Plant too 
much of one vegetable and you attract 
bugs that love it. If you want a healthy 
garden, plant it with lots of different 
things.
 I got really sick in April 2010 and 
could not garden that spring, but a 
local organization called Yes In My 
Back Yard paired me with a strong and 
intelligent young man named Rui to 
look after my garden. Hardly anything 
had been planted yet, although I had 
some seedlings underway. Rui told 
me his plans for filling out the rest of 
the beds, saying he wanted to plant 
Brussels sprouts.
 Although I love Brussels sprouts, 
I told him of my problems with bras-
sica. He was undeterred, and by June 
the back quarter of one of my beds 
sported four small Brussels sprouts. 
They did well. By early October I was 
starting to pick some, but the pickings 

were slim. Although the stalks grew 
thick and leggy, I mostly ignored them 
because there had been such a meager 
beginning to the crop.
 In late November we got snow and 
then a couple of good hard frosts. I’d 
given up on the garden, but one of my 

caregivers, an infectiously energetic 
woman named Estela, suggested one 
cold December day that we check 
out the Brussels sprouts. We rooted 

around in the snow in below-freezing 
temperatures and cut the stalks with 
my heavy-duty clippers.
 Rui had given us a bonanza! We 
carried the stalks in triumphantly and 
dumped them on newspapers on the 
dining room table. Estela and I spent 
almost two hours clipping three or four 
quarts of luscious sprouts, making a 
total mess but laughing delightedly at 
this unexpected cold-weather harvest. 
We split it in half and spent the next 
two weeks phoning each other to 
rhapsodize over the sweetness of these 
small, light-green miracles, granted to 
us in the dead of winter.
 This year I’m going to plant some 
Brussels sprouts – not too many – and 
celebrate the lessons my garden teaches 
me.

(Urban gardener Terry Fowler lives in 
Toronto, Ont.) •

Gear’d up and ready to go!

•

Mighty “Dystinie,” 
a year-old Pomchi 
(Pomeranian/
Chihuahua), takes 
owner Kandice 
Smith of Truro, 
N.S., for a ride 
on a specially-
built “scooter” 
from Dogs In 
Gear, a Nova 
Scotia company 
specializing 
in all manner 
of equipment 
and accessories 
for dogs, from 
backpacks to sleds 
and toys. Dystinie 
volunteered for 
the photo-op at the 
Atlantic Horse Fair 
April 21, in Truro. 
(RD photo)

I couldn’t wait. The 
garden had tripled 
in size, and there 

were so many things 
I wanted to grow.
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WHAT’S THAT?

Old-fashioned scrub brush?
 Susan Alain of Montreal, Que., found 
this mystery item among her husband’s 
things. She thinks it might be something 
to clean clothes or shoes because of the 
style of its wooden handle.
 It is 7 1/4 inches long, 2 1/8 inches 
wide, and the black corrugated piece on the 
bottom is rigid. There are six ridges about 
1/4-inch deep, 1/4-inch apart, and it is quite 
heavy. There are also indentations on the 
side to help you hold it comfortably and 
the thinner end seems to be the working 
end. The thicker end sits in the palm of 
the hand. There are no moving parts.
 If you know what this mystery item 
is, please let us know. Send your replies 
to What’s That? c/o Rural Delivery, Box 
1509, Liverpool, NS B0T 1K0. or email 
dvlmagazines@gmail.com and include 
“What’s That?” in the subject head-
ing. Be sure to include your name and 
address with your guess. If you’d like 
help identifying your own mysterious 
object, send a photo and a description 
including size to the same address. •
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ECHOES

“The singing hills are singing tonight,
And echoing a song of long ago”

Questions or comments may be sent 
to “Echoes,” care of Rural Delivery, 
Box 1509, Liverpool, NS  B0T 1K0.•

A tribute to the banjo man
by Fred Isenor
 Earl Scruggs, one of the world’s 
best-known banjo players, passed away 
on March 28 at the age of 88. He played 
banjo in his native North Carolina, but 
got his big break in 1945 when he joined 
Bill Monroe & His Blue Grass Boys on 
the Grand Ole Opry at WSM Nashville, 
Tennessee. Contrary to popular belief, he 
was not Monroe’s first banjo player. Da-
vid “Stringbean” Akeman had been with 
Monroe from 1942 to 
early 1945. Scruggs 
later joined with Lester 
Flatt to form the Foggy 
Mountain Boys, and 
got another big break 
when they played the 
theme for The Bev-
erly Hillbillies televi-
sion show, which was 
seen across the United 
States and Canada. They also made sev-
eral guest appearances on the show. Flatt 
and Scruggs went their separate ways in 
1968 as his wife Louise wanted to work 
the Scruggs sons into the act and take a 
more modern direction.
 Michael T. Wall is looking for a copy 
of The Allan Sisters’ recording, Precious 
Moments, which came out in the 1970s. 
Hopefully a reader can help. Coralie and 
Jackie Allan were from Edmonton, Al-
berta, but moved to Toronto in the early 
1960s to further their singing careers. 
They started recording in 1963. They 
were regulars on the Tommy Hunter 
television show coast-to-coast on CBC 
from 1966 to 1977. They then toured 
Canada until going their separate ways in 
1983. Jackie passed away with cancer in 
1985, and last reports show Coralie living 
in North Vancouver, British Columbia.
 I’m also looking for a record or taped 
copy of the original version of the WWII 
song, “The Alphabet Song,” by Alonzo 
Marsh. Marsh wrote and recorded the 
song on Apex 26228. It was later re-
corded on RCA Bluebird by Hank the 
Yodeling Ranger.
 Good news for Doc Williams fans. I 

have been advised by his daughter Bar-
bara that they are still running the store. 
There are nine CDs, so I presume all his 
commercial recordings are still available. 
The autobiography, “Doc Williams: 
Looking Back,” is still available, as is 
the guitar course book. This is the best 
guitar instruction book I’ve ever seen for 
anyone who has to learn to play without 
a teacher. The address is: Doc Williams, 
P.O. Box 902, Wheeling, West Virginia, 

26003. For more in-
formation, follow the 
“Doc Williams” link 
at AtlanticFarmer.
com.
 I have three new 
CDs by David An-
derson featuring gos-
pel, Hank Williams 
songs, and Ander-
son’s most requested 

songs. Anderson can be reached in New 
Glasgow, Nova Scotia, at 902-752-0686. 
 George Longard fans will be pleased 
to know he is still recording and has 
several CDs available. He can be reached 
at george@georgelongard.com. 
 The Spinney Brothers have their first 
new CD since signing with Mountain 
Fever Records in the U.S. It’s called 
“Memories,” and they can be reached 
at gdalrymple@eastlink.ca.
 I recently got three more out-of-print 
books on pop music at Abe Books; you 
can access the site by clicking the “Abe 
Books” link at AtlanticFarmer.com. 
“Hollywood Songsters” is an 826-page 
book with biographies on recording art-
ists who also had a career in the movies. 
“Sentimental Journey” is a 538-page book 
with stories of songs and their composers 
covering the period from 1920 to 1945. 
“Sweet and Lowdown” is a 645-page 
book on songwriters broken into three 
sections: before-Tin-Pan-Alley, Tin Pan 
Alley, and after-Tin-Pan-Alley.
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red, black Australorps, buff orpingtons, 
Barred Rock, Bantam White Cornish, 
salmon Faverolles, black langshan, 
Golden Polish, and more to come! $4 
each. call Joe at 902-243-2302 or email 
joe_deb_lawless@hotmail.com.

FOR SALE: 1999 subaru legacy wagon, 
AWD, solid, works great, $3,200. Phone 
902-677-2956, or leave a message.

FOR SALE: two lawn/garden trail-
ers with pneumatic tires, one is 2’ x 4’ 
with 4.10/3.50-4 tires, other is 30” x 4’ 
with 4.00-6 tires, $75 each, pick up in 
springhill area. Email Glenn for photos, 
22train@ns.sympatico.ca or phone 902-
597-3506.

WANTED: Portable bandsaw mill for 

YouR AD oN-LINE
 For added exposure subscriber-
free and paid classified ads are 
posted on www.AtlanticFarmer.
com following publication in 
Rural Delivery.

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 AtlanticFarmer.com.
Subscriber ads will run for three months on AtlanticFarmer, or until you notify us to discontinue.

Classified ads accepted by mail and on our website: www.AtlanticFarmer.com
Rural Delivery, Box 1509, Liverpool, NS  B0T 1K0

FOR SALE: Potted, native trees and 
shrubs; birch, oak, maple, ash, pine, 
spruce, hemlock, serviceberry, blue-
berry, and common elder: $7.50 - $20 for 
sizes between 1-4 ft. details/price list at 
www.ballens.ca/balle/helio_tree_nurs-
ery or phone ron at 902-423-5000. 
(04:5i)

FOR SALE: Fiberglass wind deflector 
with mounting rack for a truck when 
towing a camper or horse trailer, asking 

$140; also approximately 90 glass bricks, 
8” x 8” x 4”, asking $4.50 each. Phone 
902-384-2083.

FOR SALE: superstrong woven green-
house poly and pond liners. resists hail, 
maritime snows, winds, ravens. black, 
silver, white plastics. Free samples. 
Phone 204-327-5540; fax 204-327-5527. 
box 1450, Altona, mb  r0G 0b0. www.
northerngreenhouse.com  (01:12i)

FOR SALE: taking orders for heritage 
breed chicks. straight run (males and 
females mixed). Pick up only. Amer-
aucana, cuckoo maran, rhode island 
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door and sides; also royal Albert blos-
som time china, 52 pieces, $500; miss 
America-Pink china by Anchor Hocking, 
43 pieces, $500, cabinet included. Phone 
902-644-2217.

FOR SALE: rockwell beaver wood 
lathe, stock, 36” long, 3-jaw chuck fits 
on power end, cast iron frame, 17 wood 
working tools, $500. Phone 902-546-
2666.

FOR SALE: new Flowering leaf theory 
of Flower Evolution. Darwin didn’t know! 
send $2 in stamps to botanist robin 
tim day, 605 Gardiner road, rr 3, 
north Augusta, on  k0G 1r0 or email 
cowboy4444@hotmail.com.

FOR SALE: nine-foot massey Ferguson 
disc harrow, 3-pt. hitch, $1,000. Phone 
506-756-2484.

WANTED: Gravely 50-inch mower deck. 
Phone 902-662-3414.

TRADE: Ford 800 farm tractor, good 

tions also appreciated. send a story, pitch 
an idea. contact: dvledit@eastlink.ca.

WANTED: Alloy wheels in good shape 
for a 2007 crown victoria or mercury 
Grand marquis. Phone 902-384-2083.

FOR SALE: live off-grid in a beautiful 
modern home on a unique remote b.c. 
riverfront acreage. Guest cabins, work-
shop, gardens, lots of extras. details at 
xanthus@xplornet.ca.

WANTED: A body-type hearing aid in 
good condition which requires two AA 
batteries. Phone 902-755-5756 morn-
ings.

FOR SALE: large china or curio cabi-
net, 67” high by 36” wide by 17” deep, 
eight beveled glass windows in each 

instruction at the Harrison lewis centre. 
Preferably a Wood-Mizer for ease of 
service. not necessarily, but preferably 
donated (whole or in part), as the Centre 
is operated by a non-profit society with 
charitable status. rr 1 Port Joli  n.s., 
or call toll-free 855-832-4488.

FOR SALE: 125 square bales of hay at 
$1.50 per bale. Phone 902-543-2939.

FOR SALE: 1975 volkswagen beetle 
dune buggy, completely redone engine/
transmission two years ago, only driven 
500 kms since, two canvas tops with 
side windows, excellent condition, new 
tires and radio, candy apple red, $9,000, 
pictures by email on request. Phone 506-
536-9192 or email bgphinney@live.ca.

WRITERS WANTED: We at DvL Publish-
ing inc. are always interested in enlisting 
new writers. Don’t have to be professional 
writers. more important that those who 
write for us are keenly interested in, and 
know something about, their subject 
matter. currently most in need of writers 
in cape breton, northern nova scotia 
and new brunswick, and Prince Edward 
island, east or west. Photos and illustra-

FARM EqUIPMENT
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motor, 3-point hitch, 2-stage clutch, 
good tires, good metal; would trade 
for a 9N Ford, flathead motor, 3-speed 
and reverse or a massey Ferguson with 
Perkins diesel. call bill at 902-845-2173.

FOR SALE: berkshire pigs and heritage 
poultry. Weaned pigs and growing stock 
with option to register. various selections 
of chicks and pullets. For pricing and 
current availability call 902-668-2038 
or visit www.activelifefarm.ca. (03:10i)

FOR SALE: Alpacas – pet, fiber and 
show quality. can./u.s. registered.
Phone 902-261-2122 or email rocaroal-
pacas@yahoo.ca. (12:10i)

June 8: Cape John Pasture field day, 
9 am to 3 pm. For details phone brad 
mccallum, 902-893-7455.

June 10: river John Historical kiosk, 
three historical plaques which chronical 

the history of river John, from its very 
beginnings in the 1700s will be unveiled at 
1 pm. A light reception will be held at st. 
George’s Presbyterian Church. For more 
details phone bonnie, 902-351-2836.

June 14-16: 2012 All canada sheep 
classic, Agridome, n.s. Provincial 
Exhibition grounds, truro. show, sale, 
and trade show. contact dianne sinclair, 
902-783-2093.

June 23: 7th Annual tractor Pull hosted 
by the n.s. Antique Engine and tractor 
Association, Windsor Exhibition grounds, 
9 am, canteen onsite. Phone 902-684-
9536 for more details.

June 30: 5th Annual straw Hat Antique 
tractor and machinery show, 9 am, 

202 longspell road, kingsport, n.s. in-
cludes a david brown tractor display and 
a plowing competition which is open to 
all (tractor and plow will be provided), 
barbecue canteen, cold plate lunch and 
strawberry shortcake available onsite. 
Free admission. contact Frank, 902-
582-3851.

July 5-9: technical large Animal 
Emergency rescue course, Atlantic 
veterinary college, charlottetown, 
P.E.I., first time TLAER will be taught 
in canada. course instructors are dr. 
tomas Gimenez and dr. rebecca 
Gimenez. Participants will learn practical 
techniques for safely rescuing live large 
animals from entrapment situations like 
trailer wrecks, ditches, mud pits, and barn 
fires. Not just for large animal vets and 
technicians, it is designed for all emer-
gency responders including firefighters, 
police, animal rescue organizations, and 
large animal owners and transporters. 
For details contact dr. Erica koch at 
902-393-6104 or email HYPErlink 
"mailto:ekoch@upei.ca"ekoch@upei.ca. 
Get registration information by following 
the uPEi – Avc link at AtlanticFarmer.
com.

LIVESTOCK

EVENTS
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July 7: Wool event includes machine 
washing, rack drying, sale of knit goods 
and yarn, farm tour, and needle felting 
workshop, 9 am - 3 pm, stanley section, 
lunenburg, n.s. call 902-644-2217 or 
902-644-2905, email bmalex@eastlink.
ca; visit lunenburgcountywoolenmill.
wordpress.com, or contact lunenburg 
municipal recreation at 902-541-1335 
for more details.

July 12-14: 2012 Canada’s Fruit and 
Veg Tech X-Change, St. Williams, near 
simcoe, ont. For details call donna 
Powell, 226-381-0282, ext. 2, or visit 
www.Fruitveg.ca.

July 21: Antique Farm show, 10 am to 
4 pm, Lorneville, N.S. (RR 2 Amherst), 
barbecue, fun for all. contact Pauline or 
Francis verstraten, 902-661-9534.

Aug. 4: Nut growers’ meeting, K.C. Ir-
ving centre, Acadia university campus, 
9 am to 5 pm. For details contact tom 
Haliburton, tom.haliburton@eastlink.ca 
or les corkum, 902-798-2961.

Aug. 11: vintage tractor drive, 18 station 
road, middle sackville, n.b., 10:30 am. 

A tour of the tantramar marsh and bar-
becue. For details phone 902-694-3353.

Aug. 15-18: Halifax county Exhibition, 
middle musquodoboit, n.s. contact 
sheila Fisher, 902-384-2279 or visit 
www.halifaxcountyex.com for prize list 
and event schedule.

Aug. 22-26: Provincial Plowing match 
and Agricultural Fair, dundas, P.E.i., 
featuring plowing (tractor, antique tractor, 
horse, and oxen), horse and oxen pulls, 
heritage draft animal demos, displays 
and competitions, horse-drawn wagon 
rides, local entertainment, Farmers’ 
market, meals using locally grown food, 
and the Queen of the Furrows pageant. 
For details visit dundasplowingmatch.
com or call sandra Hodder-Acorn, 902-
583-2319.

Aug. 23-25: canadian simmental As-
sociation’s 2012 Annual General Meet-
ing, hosted by the maritime simmental 
Association, n.s. Provincial Exhibition 
grounds, truro. For details phone ralph 
taylor, 902-895-2117.

Aug. 24: 6th Annual Salt Water Classic 
Elite sale, 7 pm, n.s. Provincial Exhibi-
tion grounds, truro. For details phone 
ralph taylor, 902-895-2117. 

August 25: Annual maritime Hand 
mowing championships, ross Farm 
museum, new ross, n.s., sponsored 
by rural delivery magazine. bring your 
scythe, join the fun - beginner to veteran 
mowers welcomed. no charge to enter, 
but to help in planning please register 
by phoning 902-354-5411, or emailing 
dvledit@eastlink.ca.

Sept. 16: terry Fox trail ride, 1-3 pm, 
Lorraine Bezanson’s, Kentville, N.S., Exit 
13, half a mile to Casey’s Corner then 
turn right on north river road to #3498, a 
safe slow ride to the lake. no fee. Pledge 
sheets are available or self-sponsor. For 
more details, phone 902-678-1625, 902-
678-4243, or 902-670-5332. •
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