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pOT LUCK

 it’s saturday morning, sun up before 
six and a bright morning at that here on 
nova scotia’s western south shore. stan 
carew is on the bedside radio telling his 
cbc listeners that most face another 
gray, cloudy day. 
 stan’s also relating the sad news 
that writer (and so much more) Jack 
macAndrew died in hospital yesterday 
morning. 81. cancer. that was quick. 
He was only recently back from a holiday 
in cuba and cheerfully accommodating 
editors’ requests for columns and stories 
here and in his home province of Prince 
Edward island. 
 Jack’s capacity to accommodate was 
enormous. in the very short time he 
contributed to our magazines his impact 
was great and greatly appreciated. to 
those of us who worked with Jack and 
his stories the news was like a blow to 
the solar plexus and “Ohh,” the stunned 
response. 

 my cell phone burbles; a text message 
alert: “Hi Dirk. We’re just about out of dish 
soap.” Up the hill Hank the Tank and I 
go with soap to the rescue of dalhousie 
students working out of the Harrison 
lewis centre learning to identify birds 
by ear.
 these students enrich life here at 
sandy bay through their energy and 
enthusiasm and ability to cope with most 
any situation. night before last, after two 
days in residence, i was asked if there 
was hot water. What? Of course. But 
no. they’d been washing and showering 
under cold water thinking perhaps. . . 
what? the hot water heater that worked 
last week had quietly died. no one was 
going to complain.
 the birders have identified numerous 
warblers, monitored a plover nest on 
sandy bay, observed a Great horned owl 
more than once; the nesting ospreys, and 
the evening antics of male woodcocks 
declaring their presence and acrobatic 
prowess through repeated spiraling 
flights into the darkening sky. these 
smallest of game birds, so secretive at 
any other time of the year, seem oblivi-
ous to the presence of curious humans 
gathering close around their meadow 
staging area. it must be love.

 With this June issue Rural Delivery 
magazine is 38 going on 39. no big deal. 
next year entering our fourth decade will 
be something to crow about. thirty-nine 
is only a remarkable age because Jack 

jack, we hardly knew ye
benny made it so.
 something i will crow about this time 
around is the story of milk from farm to 
glass brought to readers by five excep-
tional writers. one of those writers, laura 
redman, attended a raw milk symposium 
at the university of Guelph where those 
for and opposed to the sale of unpasteur-
ized cow’s milk engaged in constructive 
debate. i’m on the side of allowing the 
direct sale of unpasteurized milk from 
farms certified tb and brucellosis-free. 
 vermont, the forward-thinking state 
that just passed a law that will require 
labeling of Genetically modified foods, 
allows dairy farmers to sell unpasteur-
ized milk direct to consumers – with 
exceptions. these, as i understand it, 
include the need to daily collect, label, 
freeze, and store samples from the bulk 
tank. i spoke recently with a farmer in 
that state who in the past was doing 
just that but quit because of the added 
burden of meeting regulations. too, there 
was the potential liability should anyone 
drinking their milk become ill and blame 
it on the farm. maybe it was the alfalfa 
sprouts from the grocery store but the 
cost of proving the milk innocent could 
be crippling.
 After reading, elsewhere in this issue, 
rachel brighton on recent mergers and 
acquisitions within the region’s dairy pro-
cessing industry and scott macdonald’s 
post mortem examination of East coast 
organic milk it looks as if health is less 
the real issue when it comes to selling 
unpasteurized milk. the threat of disease 
is an easy target. Far more difficult to 
get people excited about is a marketing 
board’s task of maintaining control over 
more than one stream of milk, let alone 
two, and with raw a third stream.
 Which could be why Dairy Farmers of 
nova scotia never rolled out the welcome 
mat for dairy farmers wanting to provide 
an organic stream. it’s probably safe to 
say the provincial milk marketing board 
is not crying over spilled Eco-milk. 
 All the same, the loss of Atlantic 
canada’s own source of organic milk 
when Agropur replaced Eco-milk from 
cook’s dairy with its own natrel brand 
from Quebec was a blow to local initia-
tive, the “buy local” movement, and food 
security. 
 one dairy farmer in nova scotia’s Pic-
tou county shared with me his concern 
that despite assurances to the contrary 
the day will come when Agropur and 
saputo begin filling Atlantic canadian 
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ChAngE Of ADDREss?
Hello out there!
 canada Post has been returning 
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 
address is about to change, please let us 
know so we can update our file and continue 
to get your magazine to your mailbox.

•

store shelves with imported milk. 
 now, let’s have a respite from cool, 
wet weather so crops can be planted and 
forage harvested. Would be nice. DvL

 the date for the 2014 maritime Hand 
mowing championships has been set – 
saturday, August 23, at the ross Farm 
Heritage museum in new ross, nova 
scotia. this will be the 11th year for the 
fun day of demonstrations and friendly 
competition mowing grass and grain with 
scythes – part of the Farm’s weekend 
making hay as was done in the 19th 
and early 20th centuries. registration to 
mow (novice, open, or veteran classes) 
is appreciated. Phone 902-354-5411.)

April Survey Winner
        Winner of the April RD survey draw 
(and a copy of "Getting rid of Alders" 
stories and more from Rural Delivery's 
first 25 years), is John Kennedy of Pleas-
ant Harbour, n.s., who would like to see 
more wildlife stories in the magazine and 
"less highway lighting" overall. thanks 
to John and all who took the time to fill 
out the survey.
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Key to good cheese
RD: A couple of years ago I got in-
terested in making my own cheese. 
After reading several books on the 
subject I tried my hand using store-
bought liquid, and even powdered 
milk, often mixed with cream. The 
resultant cheeses varied from pass-
able to quite good but I’m convinced 
that my success is severely limited 
by the milk.
 A professional cheese maker from 
Prince Edward Island was amazed I 
was able to make cheese from store-
bought milk at all. Everything I’ve 
read points to the quality and fresh-
ness of the milk as the overriding key 
to good cheese. The only problem is, 
if you’re not a commercial cheese 
producer, can you buy raw milk from 
farmers in Nova Scotia? I’d love to 
hear from any artisan cheese makers 

among your readers how they deal 
with the problem. 
Peter McDonald
Mill Cove,N.S.

(Peter, it is against the law to sell 
unpasteurized milk in Nova Scotia. 
Also, there is no reason you can not 
make cheese from store-bought, regular 
pasteurized milk. Maybe not exactly the 
cheese you want, but cheeses such as a 
cheddar, gouda, or cottage can be made 
from commercially available milk, al-
though at a ridiculously high cost. Lack 
of cleanliness allowing foreign yeasts 
and bacteria into a culture are likely a 
greater problem for home manufacture 
of cheese. DvL)

Beware buying chicks
RD: I picked up a copy of Rural De-
livery at my local Co-op feed store 

shortly after my arrival in Nova Scotia 
in 2009 and have been an enthusiastic 
subscriber ever since.  I purchased a gift 
subscription for my brother who still 
lives in Saskatchewan but has bought 
property near Digby and is very much 
looking forward to his retirement so 
he can enjoy Nova Scotia and all it 
has to offer.
 The articles are ever informative – 
but some strike closer to home than 
others. “Living (and laying) history” 
(April 2014) may prevent someone 
else from making the novice error I 
made four years ago in my enthusiasm 
to obtain my first very own heritage 
chicks. 
 I knew what I wanted; my brother 
raised an interesting assortment of 
fowl. I was always enthralled with the 
“Easter Egg” chicken – Ameraucanas. I 
scoured the Kijiji ads to locate sources. 
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I spoke to the seller I had settled on to 
find out when “my” chicks would be 
available and waited impatiently. I then 
drove three hours and paid $6 each for 
day-old chicks. They were adorable, 
although only half of them grew up 
to be Ameraucanas. They may not be 
purebred but they are still wonderful 
and they give me endless hours of 
enjoyment and the best eggs ever.
 I won’t identify where I got them 
because the person who sold them to 
me genuinely believed she was selling 
me purebred Ameraucanas. Had I been 
more diligent in sourcing my chicks, I 
may have fared better. It truly is “buyer 
beware” out there!
Taylor Ross
Carrolls Corner, N.S.

Something’s wrong here
RD: In March of 2012 I purchased a 
loaf of bread and put it on the shelf in a 
20 degrees Celsius room. In December 
of 2013, I took my grandson (who is 
younger than the bread) to feed some 
ducks using about half that loaf. I still 
have the rest of the bread and it has not 
turned moldy yet. It says on the wrapper 
that it has no artificial preservatives. 
What natural preservative is prevent-
ing that bread from growing mold? 
There seems to be something wrong 
here. Homemade bread grows mold in 
about a week.
Charles Jess
Yarmouth, N.S.

(Charles, I’m worried about those 
ducks! Good question though and 
maybe readers will have an answer or 
good guess. DvL)

Many lives for bale twine
RD: We enjoy this magazine and re-
read often; and go back to old issues 
hunting previous information. I much 
enjoyed the articles on pruning and 
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greenhouses in the March issue. 
 I am always looking for new ways to 
re-use that string from hay bales. Most 
livestock owners have an abundance of 
the stuff and it has to be taken away or 
the critters too often try to eat it. Re-
using the string from large square or 
round bales is easier than small bales 
because of the longer lengths available. 
And it’s free! I use round bale string to 
reinforce electric twine if it gets tangled; 
twine won’t short out. We now have 
string rug-mats, baskets, sandals, toys, 
cow halters, picket ropes, tow ropes, 
dog leads, basketball net and garden 
net, and still the stuff piles up. The last 
resort to re-use the re-used? Tramp it in 
that annoying bog hole in the driveway. 
Don’t use it for this where critters will 
get feet caught. 
 Keep up the good printed work!
Dee Gano
Tatlayoko Lake, B.C.

(Dee, our friend Donald Henderson 
routinely winds baling twine into rope 
for halters and other uses. We published 
a story about his accomplishments 
winding rope using a jig powered by an 
electric drill in the May, 2002 issue of 
RD. Will check on making it available 
by email or mail and let you know. DvL)

Corn Hill has ‘em
RD: In the April issue, Brian Purdy 
asks where he can get “Pumpkin Sweet” 
apple trees. Corn Hill Nursery sells 
them, but he would have to go there to 
get them as they don't mail trees. I don’t 
have any Pumpkin Sweets, but I bought 
a couple of “Bailey Sweets” last year. 
Mike Hutton 
Knowlesville, N.B.

Recalls Pumpkin Sweets
RD: I read the letter (April RD) from 
Brian Purdy about Pumpkin Sweets. 
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Yes, I have heard of them. I recall 
my dad buying them, quite possibly 
at Hebb's (Indian Garden Farm near 
Bridgewater, N.S.) many years ago. 
They had a light pumpkin colored skin 
with a red blush on their cheeks and 
sweet flesh that also had a light pumpkin 
color. It was an early apple, arriving 
in mid to late August, quite large. One 
was never enough. I also remember 
having Bough Sweets, (also called 
sweet Bough) a greener color, sweet 
flesh, and the same blush. I haven't seen 
either one in recent years. ‘Tis a pity.   
Arthur Anthony
Port Mouton, N.S.

Supreme “comfort food”
RD: I am writing in reference to Brian 
Purdy’s letter regarding Pumpkin 
Sweets (April RD), though we called 
them Punkin Sweets. In Linden, Cum-
berland County, N.S., there was a 
farmer, Calvin Angus, who had a huge 
orchard and there were two trees of 
those apples. They were the best tasting 
apples I ever ate.  That farm was then 
owned by the Newcombe family. As a 
kid I visited that home often and enjoyed 
those apples.   The farm now belongs 
to a Smith family and I have no idea 
if those apples still grow there or not.
 I now live in Harvey, New Bruns-
wick. My friend and her husband bought 
an old homestead back on the Swan 
Road and in the orchard was a tree of 
these apples. When I tasted that apple 
I was a kid again. If anyone finds that 
this variety still exists, and where, I 
would love to plant one. They were a 
comfort food supreme.
 Also, does anyone remember Indian 
Plums? There was a tree or bush that 
grew on the road to the shore in Linden. 
I waited each year for the fruits to get 
ripe. They were purple when ripe and 
tasted like plums, but they were only 
about the size of the tip of your thumb. 
They grew like chokecherries in clus-
ters.
Bev Weeks
Harvey, N.B.

No time for dudes?
RD: I was taken aback by the sexist tone 
of the blaring headline of the April 2014 
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issue of RD: “CHICKS: raise your own 
for eggs, meat, or fun.” What about us 
DUDES? What do we get to do? 
Larry Burkam
Maplewood, N.S.

Old breeds “foraging machines!”
RD: Great articles on raising chickens 
this month. I have had the pleasure of 
keeping a small flock – 15 hens at the 
moment – for a few years now. I raised 
my first batch of Buff Orpingtons over 
20 years ago. At the time I had to pur-
chase them from the U.S. After a long 
hiatus in the city, we returned to our 
rural roots and started raising birds for 
meat and eggs right away. I have Buff 
Orpingtons again along with Speckled 
Sussex, and Black Giants (aka Jersey 
Giants). The Giants have turned out to 
be the most persevering brooders and 
fantastic mothers in the flock. It was 
such a joy to see 10 out of 10 eggs 
hatch out successfully last spring with 
no fatalities. I find the heritage breeds 
to be much hardier than the hybrids, 
and they’re foraging machines.
 Rural Delivery is living up to its 
name, and I never fail to enjoy the 
diversity of topics, devouring my copy 
from cover to cover with each issue. 
Rose Doucet
Barnesville, N.B.

(PS. Thanks for the fracking articles 
in the January/February issue. We are 
facing some tough times in rural New 
Brunswick. I'm heartbroken over our 
government's unwillingness to listen 
to reason and its determination to sell 
out to the oil and gas industry.)

How times change
RD: Thank you for the copies of Rural 
Delivery. It was a hoot seeing my old 
chicken feed recipe (April RD) that we 
had to make and comparing that with 
today when all I have to do is trot down 
to the feed store and pick up a bag of 
Otter Co-op certified organic layer mash. 
 Back in 1977 I couldn't even charge 
as much money for my free range, 
non-medicated fed eggs as grocery 
store eggs because people didn't like 
the “strong” yolks. Now I can sell my 
free-range, organic fed surplus eggs 
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for a premium well above the grocery 
store price.  How times have changed!
Linda Gilkeson
Salt Spring Island, B.C.

Good as a trip south
RD: We look forward to every issue, 
always good information and interesting 
things to keep us informed. Keep up the 
good work. It’s been a long drawn out 
winter, but the last few days have been 
as good as a trip down South. Sunshine 
and warm breezes. The frogs are peeping 
and loons back in the lakes. Wonderful!
Bill and Mary Alexander
New Germany, N.S.

Amazing Grace
RD: Many thanks for your wonderful 
Rural Delivery. It’s tops. Looking for-
ward to our next delivery. We read it 
cover to cover. I’m glad you published 
“The old Spinning Wheel.” I sang that 
song at a Christmas concert our Sand 
Valley School, SS #7, Charlotteville, 
put on. Many thanks to our wonderful 
teacher, Mrs. Grace Huson, who taught 
grade one through eight in a one-room 
school and put on a Christmas concert 
each year.
L.A. Polischuk
Simcoe, Ont.

A mess of pancakes
RD: I enjoyed Sharon Cunningham’s 
letter (May RD) inquiring about the 
buckwheat pancake recipe. I do not 
have the recipe that she wanted, but 
I remember my father telling me a 
story about the pancake batter pitcher. 
He grew up in Prosser Brook and had 
many siblings. They, too, had to keep 
the pancake batter from freezing in 
their house. 
 One night his mother, knowing it 
was to be freezing cold, sent the pitcher 
to bed with my father and his brothers 
to keep it from freezing in the kitchen. 
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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.

•

And yes the cover did come off and the 
entire batter spilled in the bed! What a 
mess they had then! I recall him tell-
ing this story many times and getting a 
big laugh every time he told it. I really 
enjoy the old time stories and love to 
hear them. 
 I really love Rural Delivery; my 
husband and I read it from cover to 
cover. Keep up the good work!
Sandra Young
Petitcodiac, N.B.

(Sandra, Sharon: See page 30 for  
buckwheat pancake recipes. DvL )
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by R. Micheal Magnini
 “Wow! Look at that,” I announced to Jenn as I peered out the 
kitchen window. The magical beans I had planted a few weeks 
earlier had grown up the trellis at a remarkable pace and filled it 
with large, green leaves and intense red flowers. They seemed 
intent on growing up into the sky and to the great, white clouds 
adrift on that blue plain. I had no idea how wonderful and easy 
to grow the plant happened to be. 
 I am talking about one of the most interesting members of the 
Fabaceae family, in the genus Phaseolus, otherwise known as 
the Scarlet Runner bean. It stands out among the 70-odd other 
species of beans in this genus. From Phaseolus vulgaris (the 
common Kidney bean), to Phaseolus lunatus (the Lima bean) it 
is all about the edible bean.
 My fascination with the red Runner goes far beyond food. 
Originally from Central America, it requires warm temperatures 
and full sun to be at its best. A south-facing wall is the most 
preferred location, however it will send its flexible vine stalk in 
any direction to capture the sun’s full brilliance. So speedy in its 
growth habit, it is almost visible to the naked eye. 
 Pay no attention to it after planting, and it will astonish you 
with its eager growth. Provide it with a trellis, a drainpipe, a 
bush, or tree and it will climb readily to an intriguing height. It 
can achieve five to seven meters in the hot, hazy days of summer, 
and continues to grow into autumn. The leaves are alternate and 
compound, with large trifoliate leaflets that are emerald green, 
pointed, and deeply veined. They have tuberous roots that are 
perennial in warm climates.
 The Leguminosae (Fabaceae) family of plants (legumes) 
contains a number of exceptional nectar producing species, or 
honey plants. Among these are alfalfa, clover, and vetch, as well 
as Honey and Black locust trees. All of these botanicals produce 
delicious honey in abundance. I have documented most of these 
plants in my field guide, “Honey Plants of Eastern Canada.”
 My original interest in the plant was for the forage it could 
provide to bees, in particular my Honey bees. It turned out, how-

ever, that this amazing plant had much more going for it than 
I had anticipated. Vibrant and verdant, the green leaves cover 
otherwise bland walls with an interesting motif of shuddering 
texture and rich depth. Almost overnight this vine will transform 
your house or garden into a wall of living green.
 In July it changes again, sending out long (more than 20 cm) 
flower stalks from the junction of leaf and stem. Brilliant red – 
scarlet – flowers, shaped something like a snapdragon, emerge 
along the growing stalk. Although, it should be noted, some 
variants produce flowers that are white. 
 In the Faboideae, the flowers have a specialized structure. The 
upper petal, called the banner, is large and envelops the rest of the 
petals in bud, often reflexing when the flower blooms. The two 

In praise of the red Runner

Scarlet Runner beans are strikingly attractive when in bloom (left), and after harvest (right).                 (R.Micheal Magnini photos)

Micheal Magnini with his magic beans. 
                                                      (Jenn Holtom photo)



PAGE 15june 2014      RuRAL DeLIVeRY

•

adjacent petals, the wings, surround the 
two bottom petals. The two bottom petals 
are fused together at the apex, forming a 
structure called the keel. The stamens are 
always 10 in number, and their filaments 
can be fused in various configurations. This 
complicated flower arrangement can cause 
access challenges for different pollinators. 
This seemed to be the case for the rather 
diminutive Honey bee, with a preference 
for the tiny florets of clover.
 While not overwhelmingly popular 
with Honey bees, the Scarlet Runner is 
particularly attractive to hummingbirds. So 
enticing, in fact, that these tiny daredevils 
will squabble over their “ownership.” 
Hummingbirds are fiercely territorial, 
and a few of them (mostly Ruby-throated 
males) stand guard nearby and protect their 
red flowers from any poachers. Now we 
have a most entertaining sideshow around 
this marvellous, twisting plant: the aerial 
acrobatics of the lightning quick and magi-
cally manoeuvrable birds as they battle for 
dominion of the air space, territory, and 
their most treasured sweet nectar. 

 And one might well wonder if there is 
treasure at the tips of the vine as it entwines 
with the dreamy clouds of summer. Is 
there a harp that plays itself, or perhaps 
golden eggs?
 On earth, with feet in clay, this type of 
plant has the ability to enhance the fertil-
ity of soil through nitrogen fixing. The 
symbiotic relationship between certain 
bacteria (diazotrophs) and the roots of 
the Fabaceae results in the accumulation 
of atmospheric nitrogen that is fixed, or 
attached to the root system by means of 
tiny tubers. When these plants expire at 
the end of the season, or are plowed under, 
the nitrogen is released – mixed with the 
soil – in a form available to other plants, 
thus fertilizing the soil. 
 Next on my list of praises for the red 
Runner are the unusual and attractive 
seeds – the beans. The long, wide pods 
contain from six to 10 thick and meaty 
beans that are purple-black in color, often 
with interesting mottling. They are easy 
to dry and store, and have multiple uses. 
Obviously, they are seeds. Each magic 

bean planted will grow a beautiful, func-
tional vine that can produce an abundance 
of pods with more beans. (Would I trade 
a cow for three of them?) Next, of course, 
they are edible beans full of protein, 
carbohydrates, vitamins, and minerals. 
They can be cooked in soup, stew, chili, 
and as a side dish. For vegetarian diets, 
beans provide a nutritious substitute for 
meats. Aside from the botanical, these 
most attractive seeds are also used in 
various creative and expressive forms 
of art. The necklaces and earrings made 
from these beans are very earthy, organic, 
and quite attractive. 
 It is spring here as I write this, and I 
am eagerly awaiting the warm days of 
early summer to plant my magic beans 
once again, to see the rapid rise in the 
energetic vines and dream of climbing 
those vines to the castles in the clouds.

(R. Micheal Magnini is a professional 
apiarist, and has been an observer and 
participant of the social biology of bee 
species for over 15 years.)
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by Laura Ferri Redman
 As straight as two opposing rows 
of cow stalls, the two sides on the raw 
milk debate may seem destined never 
to meet in the middle of the barn.
 However, a recent symposium held 
at the University of Guelph in south-
western Ontario, with international 
and national experts and scientists 
engaging in a frank raw-milk discus-
sion, left the door cracked open for 
further conversations.
 Featuring compelling arguments 
on both sides, the Science to Policy: 
Raw Milk Case Study symposium, 
held on April 22, hosted about 100 
people, and left several raw milk ad-
vocates feeling pretty 
optimistic about the 
future of their cause.
 Margo McIntosh, 
a holistic nutritionist 
based in the Water-
loo Region of On-
tario, heads up the 
Canadian Consumer 
Raw Milk Advocacy 
Group (CCRMAG) 
that formed in 2012. 
At the end of the sym-
posium she said she 
was pleased with the 
tone of the presenta-
tions and by the open 
dialogue.
 “I thought it was 
going to be a lot more 
confrontational,” Mc-
Intosh said. “I was 
pleasantly surprised.”
 Another raw milk 
advocate, Nadine Ijaz, 
a University of Toron-
to doctoral candidate 
who was a presenter at 
the conference, had a 
similar response. “The door has been 
opened to change,” Ijaz said. 
 Dr. Sylvain Charlebois, associate 

dean of the College of Business and 
Economics at Guelph, notably spoke 
out in favor of finding a way to legalize 
raw milk sales. In an interview before 
his presentation, he went so far as to 
say he thinks Canada is out of step 
with the rest of the world on the raw 
milk debate.
 “I grew up on a dairy farm and I 
was raised on raw milk, and I have no 
allergies,” Charlebois said. “So I am 
inherently biased towards raw milk. 
If we look at progressive policies 
towards raw milk around the world, 
Canada’s policies are very regres-
sive.” Charlebois believes the law 
needs to be changed.

 “We haven’t revisited this law since 
1991, and from an economic perspec-
tive it’s not to our advantage to ignore 
this issue any longer. Consumers have 
decided that they are now looking for 
different things in the marketplace, 

and we still have this regressive law 
in place. . . We are missing the boat.”
Charlebois was also the only speaker 
of the day to openly criticize the 
provincial marketing board, known 
as Dairy Farmers of Ontario (DFO), 
and the supply management system it 
administrates on behalf of the 4,000-
plus producers in Ontario. 
 “That is the big elephant in the 
room,” he said. “The DFO were 
invited to be here today and they 
declined. When it comes to policies, 
if we are going to allow the sale of 
raw milk, we have to figure out how 
those sales could coexist with the 
supply management system. Supply 

management needs 
to be reformed.”
 In  h i s  f o rma l 
presentation, Char-
lebois made a busi-
ness case for raw 
milk. “In order to 
support a wealth-
based economy, we 
need to recognize 
that markets are in-
tegrated,” he said. 
“Denying raw milk 
access is denying 
economic wealth to 
producers. . . . We 
need to get rid of the 
politics. We do have 
enough science, and 
there is space in the 
market for raw milk 
if we do it right, 
enhance the science, 
and move forward 
with caution.” 
 McIntosh also be-
lieves the raw milk 
sales blockage has a 
lot to do with supply 

management, the long-established 
marketing system that ensures farmers 
are paid the actual cost of production, 
without any subsidies from tax dollars. 
“If supply management could figure 
out a way to control the raw milk 

How do you like your milk?
Symposium opens dialogue on raw milk debate

Dr. Sylvain Charlebois, University of Guelph associate dean, College of 
Business and Economics, addresses questions during a panel session following 
his presentation.                                                               (Peter Redman photos)

(left) Dairy farmer and raw milk advocate 
Michael Schmidt.
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industry and make money from it, it 
would be legal in a year,” she said.
 DFO did not respond to several 
inquiries made for this article, but 
in recent years the organization has 
consistently condemned the idea of 
legalizing raw milk sales in Ontario.

EUROPEAN MODEL
 The European Union has estab-
lished a legal framework for the sale 
of raw milk, with minimum require-
ments, and individual EU countries 
that allow the sale of raw milk are 
responsible for enforcing those 
overarching rules and implementing 
whatever additional requirements 
they deem appropriate.
 Wendie Claeys, a scientific expert 
with the Belgian Federal Agency 
for the Safety of the Food Chain, 
said raw milk is sold in vending ma-
chines in Belgium (as it is in many 
other countries), with warning labels 
against consumption by children, 
pregnant women, and the elderly. 
Claeys said despite the microbial 
risks, raw milk consumption is in-
creasingly popular in Belgium, “as 
many people believe that heating 
milk might destroy some of the health 
benefits and induce negative risks.” 
 But Claeys pointed out that 98 per-
cent of the milk produced in Belgium 
is still industrially processed. About 
82 percent is UHT treated – the ultra-
high temperature process preferred in 
most European countries. Roughly 16 
percent is sterilized, and less than two 
percent is pasteurized.
 Pasteurization, the industry stan-
dard in Canada, is named for Louis 
Pasteur, who discovered in the 1860s 
that heat destroys certain harmful 
bacteria. The process involves heating 
milk to 72 degrees C and maintaining 
that temperature for 15 to 16 seconds. 
UHT milk is heated to 142.5 degrees C 
for two to five seconds. Sterilized milk 
is heated to 110-130 degrees C for 
approximately 10-30 minutes, which 
results in a more significant altera-
tion of the flavor, but like UHT milk 
it has a shelf life of several months. 
In Belgium, 96.7 percent of the total 
milk consumed is UHT treated.

 Claeys said there are 18 microor-
ganisms that can be present in raw 
bovine milk, with the highest risks 
to humans coming from Salmonella, 
E. Coli, Campylobacter, and Listeria. 
She pointed out that pasteurization 
does not completely eradicate all 
possible microorganisms and toxins, 
as UHT treatment does. “Through my 
research I have come to understand 
that raw milk offers a (significant) 
health risk,” she said, “and that heat 
treatment is an efficient method to 
guarantee the safety of milk without 
significant loss of nutritional value.” 

ALONE IN CANADA
 Quebec stands out as the only 
province that has already established 
a two-tier set of rules for its legal 
and provincially regulated raw-milk 
cheese industry. Marie-Chantal 
Houde is a scientist, dairy farmer, and 
raw milk cheese producer. She spoke 
passionately on behalf of the Centre 
d’expertise fromagère du Quebec, 
and described the history of cheese 
production in the province. Each 
village used to have its own cheese 
plant, she said, but now there are only 
110 operating across Quebec, with 
13 of those producing unpasteurized 
cheeses and only six specializing in 
raw milk varieties. 
 Houde pointed out that there have 
been two serious crises in raw milk 
cheese production in her province: in 
1998 when the government tried to ban 
the sale of all raw-milk cheese, but 
then made an exception for cheeses 
aged 60 days (a rule that has since 
been relaxed); and in 2008 when 
a Listeriosis outbreak affected 11 
people. 
 However, Houde said there are 
still several anomalies in the rules 
governing Quebec raw-milk cheese 
production by the Canadian Food 
Inspection Agency (CFIA) and the 
provincial regulating body, and be-
tween those rules and the requirements 
for imported cheese. 
 “What is most important to us as 
producers is to protect and to ensure 
the safety of consumers,” Houde said, 
adding that there are many questions 
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Marie-Chantal Houde, a dairy farmer and cheese producer, spoke on behalf of the 
Centre d’expertise fromagère du Quebec.

Dr. Sylvain Charlebois (left) of the University of Guelph chats with dairy farmer and 
long-time raw milk advocate Michael Schmidt during a break.         (Peter Redman photos)

left to answer in developing effective 
risk management policies. “Canadian 
standards seem much more severe than 
other countries. Are they too severe? 
Are Canadian cheeses safer than 
other cheeses? What about cheeses 
from other countries? And what is 
financially safe for Canadian cheese 
factories?” 
 Jeffrey Farber, director of the Bu-
reau of Microbial Hazards for Health 
Canada, upheld the agency’s official 

condemnation of raw milk as a food 
too risky for public consumption. 
However, he helped to creak the door 
open by telling raw milk advocates 
they should get better organized and 
speak with one voice if they are serious 
about change. Farber acknowledged 
there may one day be a way for farm-
ers to sell raw milk safely from the 
farm gate. 
 “Unpasteurized milk has histori-
cally been linked to serious diseases, . 
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Wendie Claeys with the Belgian Federal Agency for the Safety of the Food Chain chats 
with a delegate.

. . and that risk increases exponentially 
as soon as the milk is taken off of the 
farm,” he said. “The risks continue to 
outweigh the benefits. Maybe other 
potential venues will exist in the fu-
ture. But there is a lot of work that has 
to be done, and the whole scientific 
community has to be convinced that 
raw milk can be produced safely.” 
 Farber pointed to a 2014 study 
conducted by the U.S. Centers for 
Disease Control (CDC), which ana-
lyzed outbreak data and concluded 
that 21 percent of the very severe 
illnesses reported occurred in children 
up to five years of age, from raw milk 
produced on their own farm or on a 
relative’s farm. (Follow the CDC raw 
milk study link at RuralLife.ca.) 
 Ijaz noted that as many as 88 
percent of Canadian dairy farmers 
and their families regularly consume 
raw milk. When asked why this is al-
lowed, Farber responded with a quip 
that brought some chuckles from the 
crowd. “There is a lot of risky behavior 
that goes on in people’s homes,” he 
said, “and it would be impossible for 
Health Canada to regulate all of that 
risky behavior.” 
 But others argued that the prohi-
bition on raw milk sales is wildly 
disproportionate to the risk. “It might 
as well be cocaine we’re trying to get 

legalized. It’s really nuts,” McIntosh 
said. “No one has become sick from 
drinking raw milk in recent years. In 
fact, there is a much greater chance 
that I would get sick from eating lunch 
meats.”
 McIntosh said Health Canada is 
relying on research that is 50 years 
out of date, and observed that in re-
cent years no research has been done 
in Canada on the purported health 
benefits of raw milk. 
 Jeroen Douwes, from Massey Uni-
versity in New Zealand, discussed a 
study that is underway in his country, 
monitoring 300 families that drink raw 
milk. He said previous research has 
shown there is a 50 percent reduction 
in the risk of allergies and asthma for 
children growing up on a farm where 
they have regular contact with live-
stock and poultry, but this is the first 
study that will separately examine the 
potential benefits of raw milk. “There 
is enough evidence to show that raw 
milk may be associated with a reduced 
risk of allergies and asthma,” Douwes 
said.

PERMITTING HERDSHARE
 New Zealand allows the sale of raw 
milk, but Australia does not. About 
half of the U.S. allows raw milk sales 
or herdshare arrangements – whereby 
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consumers buy shares in a dairy herd 
and become owners of the cattle and 
subsequently the milk – a system that 
has led to charges and conviction for 
several farmers in Canada. 
 Ijaz argued that Canadian law 
ignores the potentially beneficial ef-
fects of raw milk – and the research 
indicating that raw milk consumption 
by babies is linked to reduced asthma 
and allergies. “Our dairy farmers 
prefer raw milk because of taste and 
because of convenience,” she said. 
“Two percent of Ontarians now 
consume raw milk because of taste 
and because they choose to consume 
local, natural foods. However, there 
continues to be no legal supply.” 
 Ijaz pointed out that 20 percent of 
foodborne illnesses in the U.S. are 
from consuming leafy green veg-
etables, but the government would 
not consider banning the sale of these 
foods. “The prohibition on raw milk 
sales is inconsistent with the risks 
associated with the product, and is 

problematic because there has been no 
consideration of policy alternatives,” 
she said.
 Ijaz proposed two viable options 
for Canada: set high standards and 
allow raw milk sale permits under 
the supply management system; or 
permit herdshares under provincial or 
territorial jurisdictions, with quotas 
and standards to be resolved. 
 “We haven’t addressed the under-
ground market of raw milk – and the 
many risks associated with it,” Ijaz 
said. 
 That sentiment was echoed by 
several other speakers, notably Cath-
erine Donnelly from the University of 
Vermont. That state allows farm gate 
sales and home delivery of raw milk 
– both with stipulations – and has a 
thriving raw-milk cheese industry. 
 “Putting raw milk sales under-
ground it totally counter-productive 
to maintaining good public health,” 
said Donnelly.
 She told the audience that Vermont 

Micheal Schmidt speaking to reporters 
during his legal battle over raw milk in 
2009. He says he remains passionate 
about the issue, and will take it to the 
Supreme Court if necessary.
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has the highest consumption of lo-
cally grown products of any state. 
Vermont also has the second high-
est disease burden of any state, she 
added, although she did not implicate 
a link. She advocated an educational 
approach to raw milk, to mitigate and 
reduce risk, instead of “fear-based 
inspections.” 
 “As a taxpayer, I’d rather my 
money was going towards education 

than towards surveillance,” Donnelly 
said. “For the general public to be 
safe, our raw milk farmers had to 
understand what they were required 
to do to mitigate risks.” 
 In response to questions about 
the prospects for a new approach in 
Ontario, Susan Murray, a spokes-
person for the provincial Ministry of 
Agriculture, Food and Rural Affairs, 
replied: “There are no plans to change 

current Ontario laws governing sales 
and/or distribution of raw milk and 
raw milk products.” 
 When asked about the possibility 
of funding research into potential 
raw milk benefits or sales, Murray 
said her department currently spends 
more than $60 million annually on 
research and innovation, on a range 
of topics including farm policy and 
“food for health,” and any researcher 
with a proposal that fits the criteria 
can apply for funding.
 As for McIntosh’s remark about 
cocaine, Murray replied: “Ontario’s 
Chief Medical Officer of Health has 
stated clearly that raw milk is unsafe 
to drink. It could contain bacteria that 
can lead to serious illness, even death. 
From January 1, 2005, to December 
31, 2013, the Ministry of Health and 
Long Term Care looked into 314 cases 
of illness that reported exposure to 
raw milk or milk products.” 

“SURPRISING” EVENT
 Michael Schmidt, a dairy farmer 
from Grey County in Ontario, was the 
most widely recognized attendant at 
the symposium. With an agriculture 
degree from his native Germany, 
Schmidt is committed to bio-diversity 
on his farm, and for many years has 
operated a raw-milk herdshare pro-
gram that has at times had 150 member 
families. Schmidt has been convicted 
for the sale of raw milk, and has faced 
financial penalties and the destruction 
of his milking equipment. 
 Calling the event “very surprising,” 
Schmidt said he had expected there 
would be confrontations. That didn’t 
happen, though he took the opportu-
nity to state his case in strong terms, 
saying Ontario’s 1991 prohibition on 
raw milk sales ushered in “the Dark 
Ages.”
 Schmidt said his farm has gener-
ated 16 million servings of raw milk 
since 1973, “with no illness or sick-
ness reported.” He added, “I have 
proven that raw milk offers no risk 
to children and is the best milk for 
pregnant women, offering the highest 
nutritional value.” 
 Schmidt said he has been told that 
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selling raw milk “would be tanta-
mount to manslaughter.” 
 “I call that cognitive dissonance,” 
he remarked. “These people are sepa-
rating cause and effect, and following 
policies and ignoring science.” 
 Schmidt has argued that there are 
already two tiers of milk standards 
in Canada: raw milk produced for 
pasteurization; and raw milk produced 
for human consumption, which is safe 
to drink unpasteurized.
 Taking a poke at organizers of 
the event, Schmidt offered thoughts 
on resolving the current stalemate. 
“Science needs to justify the policy,” 
he said. “Consumers are demanding 
a choice. Prohibition does not work, 
and the current black market increases 
the risk of outbreaks from untested 
raw milk.”
 He added, “Scientists who depend 
on corporate funding cannot conduct 
independent research. The solution is 
dialogue. We’re not saying anyone 
has to drink either pasteurized or raw 
milk. We’re saying we need education 
and we need to mitigate any poten-
tial risks. We have an ethical, moral 
ground to protect the public and to 
help us all move forward.” 
 After the symposium, Schmidt 
emailed a brief update about his on-
going personal battle to legalize his 
herdshare program. “We are moo-ving 
right on, hopefully to the Supreme 
Court. It is a very passionate issue. 
Worthwhile fighting for. No sense in 
backing down now,” he wrote. “We 
will prevail, no question in my mind.”

PARADOX
 Arthur Hill, chair of the Department 
of Food Science at the University of 
Guelph, said the idea of the conference 
came from a couple of grad students 
in his department, and they organized 
the event along with several faculty 
and staff members, with sponsorship 
from the Ontario Agricultural College 
and the College of Business and Eco-
nomics. He said there was never any 
intention that the symposium would 
settle the raw milk debate.
 “It did, however, emphasize the 
interesting paradox that the very 
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young who are most likely to experi-
ence health benefits from raw milk, 
are the most likely to suffer fatal or 
chronic illness from consumption of 
raw milk,” he said.
 “My view remains the same . . . 
that risk association with raw milk 
outweighs the potential benefits. 
That’s the science and I think it’s 
unambiguous.” 
 But Hill added that the views of all 
stakeholders need to be taken into ac-
count, and that some compromise may 
be appropriate. “As suggested by at 
least two speakers at the symposium, 
it’s possible that the risk associated 
with black market milk could be bet-
ter mitigated by legalizing raw milk 
under strictly controlled quality and 
distribution guidelines, rather than 
prohibiting raw milk completely.”

(Laura Redman is a farmer, journalist, 
and former newspaper editor who was 
raised on a family farm in Southern 
Ontario)
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by Rose Doucet
 For the beginner or time-strapped gardener, a full-fledged 
garden can be overwhelming. A salsa garden is an easy way 
to satisfy a desire to grow your own food and have fresh in-
gredients on hand. It will take the guesswork out of planning, 
and with minimum space, time, and effort you’ll be enjoying 
delicious, tangy salsa this year. 
  Tomatoes are the foundation of most salsa recipes. I like to 
use a combination of paste and canners. Sweet and hot peppers 
are also basic ingredients. For milder salsa, choose Jalapenos, 
and for heat lovers, Cayenne peppers pack a punch. My favorite 
canning recipe calls for yellow and green zucchini. They add 
texture, color, and volume. 
 Cilantro is the traditional choice for herbs, and onions and 
garlic are the backbone of flavor. I like red onions for fresh 
salsa and yellow for canned. For garlic, I prefer purple-skinned 
racambole, but this late in the season, you’ll need a soft neck 
variety. Onions and garlic need a long time to mature, but you 
won’t need them to reach full maturity in order to use them. 

PREPPING THE PATCH
  A deep, four-foot by six-foot raised bed will provide plenty 
of vegetables for fresh and canned salsa. Raised beds make the 
best use of space, allowing for closer planting and the ability 
to grow along the rounded edges. Your loosened soil needs 
an inch or two of crumbly compost, and a light sprinkling of 

The salsa garden

clean, hardwood ashes or lime. I use a small handful of crushed 
eggshells for each of the tomatoes, peppers, and zucchini. The 
wood ashes sweeten the soil, and the eggshells add calcium 
and a little phosphorus. 
 The fruiting vegetables love potassium, but not too much 
nitrogen. The leafy herbs like nitrogen but will do just fine in 
soil more suited to fruiting vegetables. The onions and garlic will 
be happy with the light sprinkling of wood ash. And everything 
can benefit from a light feeding or two of seaweed extract. 

PLOTTING AND PLANTING
 Create a layered garden starting with the tomatoes along 
the back side. Be sure to stake as necessary. Stagger-plant the 

 salsa not your thing? use the same principles to grow 
ingredients for your favorite recipes, such as: 
ratatouille
dill pickles
lady Ashburnham pickles

Some of My Favorite Varieties 

Tomatoes 
san marzano Paste – 75 days, semi-determinate
black Prince – 70 days, indeterminate
peppers
king of the north – sweet, 57 days for green
Jalapenos – hot, 78 days, 2,000 to 5,000 heat units
ring of Fire – very hot, 60 days, 30,000-50,000 heat units
Onion Sets
Rossa di Milano (a mild red)
new York Early yellow
Garlic
it’s too late to plant stiff necked, so find a soft neck variety 
at your local garden centre or grocery store. 
choose a stiff necked variety for fall planting for next 
year’s crop
Zucchini
costata romanesca – 60 days, green, flavorful
cocozelle – 45 days, green, flavorful
Golden – 57 days, yellow, nutritious
Cilantro
Genesis – heat tolerant, slow to bolt
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peppers in front of the tomatoes – one hot and two to three 
sweet is plenty. The onion and garlic sets can be intermingled 
among these, spacing them about four to five inches apart. 
 About a week later, plant zucchini and cilantro. One each 
of green and yellow zucchini in the two remaining corners will 
produce loads. The cilantro can be sown quite thickly along 
the edge of the bed. Keep it cut back and re-seed every two 
weeks until July if you like lots. 

CARE
 Keep your patch well watered during dry spells. Shade from 
the larger plants will eventually help decrease, and in some 

cases, eliminate the need to weed. Finely ground eggshell 
sprinkled around plants will help kill off slugs and cayenne 
pepper will discourage Flea beetles. Floating row cover can 
extend your season and help deter flying pests.

HARVESTING
 Preserve early cilantro and zucchini by chopping and freez-
ing. Do the same with tomatoes and peppers as they ripen until 
you have enough for canning. Leave the onions and garlic as 
long as possible. Once everything is ripe you’ll be ready to 
can your first batch of salsa. 

 Searching books, magazines, and the Internet can be over-
whelming when looking for recipes. It’s better to ask friends 
and family for their favorites. Or check out my tried and true 
recipes in Household Notes on page 30.

(Rose Doucet is freelance writer working from Barnesville, 
N.B., where she spends inordinate amounts of time gardening 
and with her flock of hens.)

 cilantro is my herb of choice for authentic mexican 
salsa, but there are alternatives for the non-cilantro crowd. 
oregano, flat leaf parsley, basil, celery leaves, or even 
mint. oregano and mint are invasive perennials, so plant 
outside the garden bed. Experiment with herb amounts 
in fresh salsa before you make a batch for canning.

(Sean Doucet photo)
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 I recently came across a letter I received in 1998 from 
Allan Rock, then the federal Minister of Health, thanking 
me for my input on the use of recombinant bovine growth 
hormone (rBGH) in dairy cows. At that time Monsanto 
was lobbying to have this genetically modified hormone, 
also known as recombinant bovine somatotropin (rBST), 
approved in Canada, and I was likely one of many who had 
written to express concern. Health Canada, to its credit, 
rejected rBGH the following year, based on a review of the 
drug's safety and efficacy. 
 There were questions about possible effects on human 
health, but – as is always the case with a new drug – there 
was a shortage of conclusive data. The negative effects on 
animal health, however, were well established, and this was 
deemed reason enough for a ban. In other words, good hus-
bandry trumped profit. I’ve always felt this was something 
of a victory for Canadian agriculture policy generally, and 
a point of pride for our dairy industry specifically. So it irks 
me when I hear people announce proudly that they don’t 
drink commercial milk because it is laced with artificial 
hormones.
 It also irks me when people complain about the price of 
milk. Sure, dairy products may be cheaper in parts of the 

Getting emotional over milk
U.S., where the industry is heavily subsidized and the use of 
rBGH is still allowed. Is that the model we want to follow? 
I don’t think being competitive in the global dairy products 
market should be our highest priority. Going head-to-head 
with New Zealand on milk production costs would be like 
comparing our timber industry against Brazil’s eucalyptus 
plantations. We can’t win that game without making major 
sacrifices in terms of sustainability and social values. 
 Canada’s approach to regulating the dairy industry has 
been based on the primary objective of maintaining a trust-
worthy and reliable domestic milk supply. That’s why they 
call it supply management. It’s not a perfect system, but I’m 
wary of losing it. Admittedly, my views may be colored by 
emotion, because there’s a history of dairying in my family. 

COMPROMISE
 My dad remembers when pooled milk came in, and major 
upgrades had to be made to the farm’s milk handling facili-
ties, to meet the new standards. Previously, cans of fresh 
filtered milk were chilled in a cold water bath – with the 
water pumped continuously from a well below the barn and 
flowing out of the room into the cows’ watering troughs. 
The installation of a stainless steel bulk tank, refrigerated 
by an electric compressor, was a huge expense at the time, 
but this was the price of staying in the dairy business. 
 My grandfather, an early adopter and a community-
minded man, served on the milk marketing board, and in 
those years he had to field grievances from fellow producers 
who felt they had not been given enough quota. The system 
clearly involved compromise on all sides. In my mind, I 
can’t help but equate supply management with civil society.
 My direct exposure to dairying occurred on extended 
summer visits to my aunt and uncle’s farm. As an early 
riser, I would join whichever one of my older cousins 
was on morning duty in their thoroughly modern milking 
parlour. I’m sure I was not actually a help at that young 
age, but I was allowed to perform certain tasks – such as 
opening the gate to release a cow that was finished, and 
using my entire body weight to haul on the rope that opened 
the sliding door to allow another one in. The radio would 
be blaring, and the music would meld with the rhythms of 
the work. To this day there are certain 1970s classic rock 
staples that I associate with the smell of teat dip and the 
pulsing sound of the vacuum lines.
 What I liked about milking, then as now, was the sense 
of ritual, the sense of cooperating with livestock, and also 
the sense of productivity – the gratification of seeing a great 
quantity of foamy milk right there in the tank. I’ve held onto 
the biased view that dairying exemplifies the best of what 
farming can be. So when I moved to a place with plenty 
of land and a nice old barn, it was almost inevitable that I 
would end up milking, if only in a small way.

Home dairying is a big commitment, but it gives you absolute 
control over your household milk supply – and it’s legal.
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CHOOSING GOATS
 By pure coincidence, it was shortly after Allan Rock’s 
letter arrived when we bought our first goats – two lactating 
does, one of them still with a female kid. All the goats we 
have had since have been descended from those three. One 
of the originals was finally sold for meat just a couple years 
ago, after providing milk for some 15 years.
 One of our reasons for choosing goats was the belief that 
they would be well suited for keeping pasture land in good 
condition. I would now say this was largely a misconception 
on our part, because goats are browsers, not grazers. They 
enjoy shrubs and saplings and coarse weeds of many species, 
but when they’ve cleaned that stuff up the field is no longer 
of much interest to them. They are also susceptible to inter-
nal parasites, and forcing them to eat low grasses probably 
increases the probability that they will pick up a heavy load.
 Another factor in favor of goats was the fact that their 
milk is not regulated under a supply management system, 
so commercial producers do not need to purchase quota. 
For a time we were increasing our herd, thinking we might 
ultimately go in that direction, but as we learned more about 
the business, the idea lost its appeal. Complying with milk 
handling regulations would have meant a large and risky 
financial commitment, and the marketing prospects looked 
dubious, so we backed down. 
 Keeping a couple goats for our own milk supply, however, 
has worked out pretty well. For this purpose, there is much 
to be said in favor of goats. They are cheap to purchase and 
maintain, and keeping just one or two provides an appropriate 
amount of milk for a family, whereas a cow would provide a 
considerable surplus. (But yes, keeping a cow for home milk 
production remains an unregulated activity.)
 Beyond that, goats are small enough to be easy to handle, 
and they are not much of a danger to children. An adult hu-
man can physically overpower a goat when necessary, and 
can in fact lift a goat up and step onto the bathroom scales 
to weigh the animal. Several goats can be transported in a 
quarter-ton pickup with a cap. In a pinch, as we discovered, 
a goat in heat can be compelled to climb into the back seat 
of a Toyota Tercel, to make the trip over the South Mountain 
to be bred.
 Volumes have been written on the relative merits of goat’s 
milk. All I can say is that we like it just fine, and that many 
people have a poor impression of goat’s milk because the 
milk they tasted had not been properly handled. 
 It also bears mentioning that goats are hilarious. They are 
highly expressive and highly responsive to human contact. 
They are lazy, and averse to cold and wet conditions, yet they 
are resilient and independent-minded and playful and curious. 
They are also very clean. They are like ruminant cats. If you 
are a cat person, you might be a goat person, although you 
should be aware of the role cats can play in the transmission 
of toxoplasmosis, which is a good reason for pasteurizing 
milk that is to be consumed by a pregnant woman. 
 I would not dream of offering advice on this subject, but in 
our household we have taken the view that fresh, unpasteur- •

ized milk from healthy animals is safe for non-pregnant and 
generally robust people. This is mostly a matter of conven-
ience for us, not a higher principle. I find it strange that some 
people wish to attribute magical health-giving properties to 
raw milk. Yes, it probably affords us some immunological 
advantages – but so does grubbing around in the dirt.  
 There’s some more family history here. My other grand-
father, my mom’s dad, was also involved in the milk business, 
but he left the farm and got a science degree, and eventually 
operated an independent lab service that did bacteriological 
testing and trouble-shooting for dairies. He travelled to doz-
ens of plants, taking milk samples at various stages along 
the processing line to pinpoint problems, and in some cases 
would visit farms to trace the source of contamination. He 
loved milk, but today some would consider him a germophobe. 
I suspect he considered Louis Pasteur a personal hero, and 
would have been mystified by the recent backlash against 
the great French chemist’s advances in food safety (not to 
mention vaccination).
 At this point it appears there are elements of paranoia on 
both sides of the raw milk debate. Perhaps they’ll find some 
middle ground. I don’t really have a dog in the fight, but I 
hope the outcome will ensure a future for the Canadian dairy 
sector, in keeping with the principles of good husbandry, 
sustainability, and food security. Those who wish to obtain 
their milk outside of a highly bureaucratic regulatory structure 
should probably consider moving to the country and getting 
a couple goats. DL

Amy Weston on morning milking duty. (David Lindsay photos)
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HOUSEHOLD nOTES

pancakes and salsa!
Edited by Anne Gray
 We have had great response to our 
query about buckwheat pancakes. Mo-
nique Levesque and Kathryn Bradshaw 
sent us traditional recipes. None of them 
are sourdough pancakes, but they are 
delicious. We also have Andrew Harvey’s 
sourdough starter recipe. Once your 
sourdough is perking, try using it as the 
leaven for your pancakes. 

BUCKWHEAT PANCAKES (1)
Monique Levesque, Bathurst, N.B.

 “In response to Sharon Cunningham’s 
request for a traditional buckwheat pan-
cake recipe (May RD), I am sending what I 
think she is looking for. The recipe comes 
from a resident of St. Leonard, N.B.”

1 cup white flour
1 1/2 cups buckwheat flour
1 teaspoon baking powder
cold water
3/4 teaspoon baking soda
1/4 teaspoon salt
boiling water
milk

 Combine the two flours and the bak-
ing powder. Dilute the flour and baking 
powder mixture with enough cold water 
for the dough to become thick. Add the 
baking soda and salt to the flour mixture.
Scald with one-quarter cup boiling water, 
and then dilute with enough milk to bring 
dough clean and smooth.

BUCKWHEAT PANCAKES (2)
Kathryn Bradshaw, St. Martins, N.B.

 “Here are my recipes for buckwheat 
pancakes. I hope Sharon enjoys trying it.”

1 cup buckwheat flour
1/2 cup flour, white or whole wheat
3 teaspoons baking powder 
1 teaspoon salt
3/4 cup cold water
1 3/4 cups boiling water

 Mix the dry ingredients well. You 
can use two teaspoons cream of tarter 
and one teaspoon of soda instead of the 
baking powder. Add cold water. Mix 

well to make a thick dough. Gradually 
add boiling water, just a little at a time 
to get a thin dough. It must be mixed 
well. Drop a thin layer of dough onto a 
hot griddle.Cook without turning.
 I usually flip my pancakes as I like 
both sides slightly browned.

BUCKWHEAT PANCAKES (3)
Kathryn Bradshaw, St. Martins, N.B.

3/4 cup buckwheat flour
3/4 cup white flour
2 cups buttermilk
1/2 teaspoon salt
1 teaspoon baking soda
1 tablespoon boiling water

 Sift the flours and salt together. Add 
the buttermilk and stir. The batter should 
be thin. Dissolve the soda in boiling water 
and add to the mixture. Pour batter on 
a hot greased griddle. Turn over when 
browned and bubbly on top. Cook until 
the first side has browned. Serve hot with 
butter and molasses or maple syrup.

 Rose Doucet sent us a couple reci-
pes to accompany her salsa garden 
story that appears on page 26 in this 
issue. Reading them makes me wish my 
greenhouse was in high production. 
Some fresh salsa would taste really 
good on this drizzly “spring” day.

CHUNKY GARDEN SALSA
Rose Doucet, Barnesville, N.B.

5 green peppers
2 pounds onions
1 pound Jalapeno peppers 
2 medium green zucchini
1 small yellow zucchini
1 full head of garlic
1 cup fresh cilantro
10 pounds fresh tomatoes, skinned
11/2 tablespoons salt
2 teaspoons ground cumin 
1 cup vinegar (white or cider)
1 cup oil
3 six-ounce cans tomato paste 
2 tablespoons brown sugar

 Coarsely chop the vegetables and cilan-
tro. Remove the seeds from the jalapenos 
if you want a milder salsa. If you are us-
ing paste tomatoes, you won’t need the 
tomato paste. For a smoother salsa, you 
can put all your ingredients through a food 
processor. Put everything in a large pot 
with the salt, cumin, vinegar, oil, tomato 
paste, and sugar.
 Simmer until tender. Pour into steril-
ized mason jars to one-half inch below rim, 
cover with prepared lids and rings. Use 
your fingertips to tighten rings. Process in 
boiling water bath for 25 minutes – start 
timing when it returns to the boil. Remove 
from the bath, let sit for 24 hours before 

(Sean Doucet photo)
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Requests
 Send us your family favorites for vegeta-
ble, meat, savory, and sweet dishes. Where 
did you get the recipe? Did you make 
any changes to suit your family’s tastes? 
You can email recipes to dvlmagazines@
gmail.com, or send them to us by mail at 
the following address: Household Notes, 
Rural Delivery, Box 1509, Liverpool, NS 
B0T 1K0.

 We received this sourdough starter 
recipe from Andrew Harvey of Ellershouse, 
N.S. It’s not as fast as making up a starter 
using commercial yeast, but will have a 
longer life. 

 “this year, i decided to bake sourdough 
bread. bread making has been a favorite 
weekend activity for many years but i’ve 
always been afraid to try sourdough. mostly, 
this fear was because of what i saw in 
recipes. they were either fake sourdough, 
using commercial yeast, or else they looked 
far too difficult. but, this year i decided that 
the time had come.
 “The first question to ask is, ‘Why?’ To 
make sourdough bread takes much longer 
than using dry yeast and it won’t rise as high. 
i have three reasons, any one of which is 
enough. First is that it’s a folksy, old-fash-
ioned thing to do. second is the delicious 
flavor. third is that the sourdough process 
creates a bread that delivers up more nutri-
tion. the natural yeast (Candida milleri) and 
the bacteria (Lactobacillus sanfanciscensis) 
that are present in all sourdough cultures 
work together to create sugars and other 
by-products from the wheat that commercial 
yeast alone just cannot produce in three 
hours of rising time.
 “Having established why, the next 
question is, ‘How?’ Every person i asked 
had a different idea of how to make a sour-
dough starter. some recommended using 
potatoes, some said hops. i found recipes 

storing in a cool, dark cupboard. 

FRESH GARDEN SALSA
Rose Doucet, Barnesville, N.B.

3 large tomatoes
1 medium green pepper
1 Jalapeno pepper or 
1/4 of a Cayenne pepper
1 small onion 
1 large clove garlic
1 tablespoon cilantro
1 tablespoon olive oil
2 tablespoons fresh lime juice 
dash of cumin
Salt to taste

 Finely chop the vegetables and herbs. 
Add the oil, lime juice, and salt. Combine 
well. Refrigerate for at least an hour before 
serving for best flavor. Use within a week. 

SPRINGTIME ROLY-POLY
Myrtle Hemphill, Knowlesville, N.B.

 “This springtime roly-poly is good 

•

SOURDOUGH STARTER
that called for yogurt, orange juice, raisins, 
or grapes. the project looked daunting. 
Fortunately, with a bit of perseverance, a 
trust-worthy book and advice from those 
who have gone before, i was able to sep-
arate the wheat from the chaff, as it were. 
What follows are condensed notes from 
my experience of learning how to make this 
wonderful bread. Perhaps you’ll find them 
useful if you decide to make sourdough 
as well.
 “First, forget all the exotic ingredients. 
You want critters that feast on flour, so don’t 
complicate it by throwing other things into 
the mix. my guess is that those recipes work 
in spite of, rather than because of, the extra 
ingredients. Get yourself some fresh whole 
wheat flour and a bit of rye (flour – not drink). 
You’ll also need a tablespoon, a jar, a bit of 
plastic wrap, and some chlorine-free water.
 “With the materials lined up, you’re 
almost ready to start. be aware that the 
process will take 10 to 14 days and involves 
five minutes’ work every single day. the 
yeast and bacteria that you want live in 
acidic conditions and it will take a while 
before your mix becomes hospitable to 
them. during the process, there will be a 
few unpleasant days that very few books 
mention. 
 “so start. Put three heaping spoonfuls 
of wheat flour into the jar, add one of rye, 
and just enough water to mix a thin paste. 
cover the jar tightly with plastic wrap and 
leave it on the kitchen counter. that’s it for 

day one. At least once a day for the next 
10 to 14 days, dump two-thirds of the mix 
down the drain and top it up with more of 
the flours and water in roughly the same 
proportions as on the first day.
 “Early in the process, you’ll see frothy 
bubbles. that’s good, but don’t get excited. 
these are not the yeast you’re looking for. A 
few days in, the microbes will seem to die. 
the froth will fade and it will stink. relax – 
this is a normal part of the process. smelly 
but helpful critters are doing useful work in 
that mess. keep refreshing the flour, rye, 
and water every day. You might want to 
move it to a fresh jar once in a while, too.
 “by the seventh or ninth day, the bad 
smell will turn to a pleasantly yeasty one 
and the mix will turn frothy again. keep 
going for a couple more days and you’re 
there! it’s time to make bread, using this 
as the leaven for any sourdough recipe 
you like. 
 “You can easily keep your starter going 
from week to week by putting a ball of dough 
from each fresh batch into the fridge. Just 
bury it in flour, in a jar. i’ve found that the 
leaven works better every week. refresh it 
as follows: the morning before baking day, 
disperse the lump in a cup of water and stir 
in a cup of flour. leave it covered on the 
counter. the evening before baking, add 
one-half cup of flour and one-half cup of 
water. on baking day, put a fist-sized ball 
of dough back into storage and use the rest 
for your bread.”

anytime of the year. It’s one of my fam-
ily’s favorite desserts.” 

1 cup sugar 
2 cups water
2 3/4 cups flour
4 1/2 teaspoons baking powder
1 1/2 teaspoons salt
2/3 cup shortening
1 cup milk
2 cups rhubarb, cut in half-inch pieces
1 cup sliced fresh strawberries
1/3 cup sugar
1/2 teaspoon cinnamon
1 tablespoon butter

 Combine the sugar and water in a 9” 
x 13” pan and place over low heat until 
sugar is dissolved. Remove from the heat 
and let stand while preparing the remaining 
ingredients. Measure the flour (without 
sifting) into a mixing bowl. Add the baking 
powder and salt; stir well to blend. Cut 
in shortening with a pastry blender until 
the mixture resembles coarse meal. Add 

the milk, stirring with a fork until all the 
ingredients are moistened. Turn out onto 
a lightly floured surface and knead gently 
for 20 seconds. Roll out to a 10” x 12” 
rectangle.
 Spread evenly with the rhubarb and 
strawberries. Sprinkle with the sugar and 
cinnamon and dot with the butter. Roll up 
lengthwise, sealing the edges. Cut into 12 
one-inch slices. Place cut-side down in the 
pan containing the syrup mixture. Bake at 
450° F for 25 to 30 minutes. Serve warm 
with cream.
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by Rachel Brighton
 The lush dairy pastures of the 
Maritimes are farmed mostly by pro-
ducers who have a financial stake in 
the businesses that process their milk. 
Typically these processors have been 
cooperatively owned ventures or, in 
the case of New Brunswick, have been 
held by a dairy “trust” established for 
the benefit of all producers. 
 There have been some privately 
owned dairies, notably Baxter Foods 
Ltd., originating in Saint John, N.B.; 
and Cook’s Dairy Farm Ltd. in Cheb-
ogue, whose milk has graced kitchen 
tables in southwestern Nova Scotia 
since the middle of the last century. 
But a dramatic restructuring of dairy 
processing over the past year and a half 
has substantially altered the ownership 
and control of both producer-owned 
and private processors in the region. 
In Nova Scotia and New Brunswick, 

Big dairy comes east 
Consolidation makes “local” elusive

the majority of producers are now – or 
may soon be – part of the Agropur Co-
operative, a giant dairy conglomerate 
in Quebec. 

NEW OWNERS
 About 100 producers remain mem-
bers of Scotsburn Co-operative Services 
Limited in Pictou County, Nova Scotia. 
Scotsburn still processes ice cream, but 
not fluid milk, which is the industry 
term for table milk, coffee cream, and 
whipping cream. Ice cream falls into 
the category of industrial milk, which 
refers to raw milk that is processed into 
cheese, butter, yogurt, milk powder, 
ice cream, and other dairy products. 
Appreciating this distinction makes it 
easier to understand the transformation 
that is taking place in the dairy process-
ing sector. 
 Early this year the shareholders of 
the Scotsburn co-op chose to sell their 

milk processing operations to Saputo 
Dairy Products Canada G.P., a division 
of Saputo Inc. in Montreal. This dairy 
giant already had a foothold in the Mari-
times through its ownership of Baxter 
Foods, which had dairy operations 
in New Brunswick and Nova Scotia. 
Saputo took over Baxter in 2001 as part 
of its acquisition of the milk and cheese 
operations of another Canadian dairy 
conglomerate, Agrifoods International 
Co-operative Limited, based in Alberta. 
 Saputo now has fluid milk pro-
cessing facilities in Dartmouth and 
Sydney in Nova Scotia, Saint John in 
New Brunswick, and Mount Pearl in 
Newfoundland and Labrador. Of no 
small importance, however, Scotsburn 
retained its burgeoning ice cream div-
ision, which has plants in Truro, N.S., 
and in St. John’s, Nfld. It now intends 
to become Canada’s premier producer 
of ice cream, under its own label and 

Montreal-based Saputo, Canada’s largest milk processor, acquired Baxter Foods in 2001, Neilson Dairy in 2008, and Scotsburn’s 
fluid milk operations in 2014. The company now sells organic milk in Nova Scotia under the Neilson brand.                      (RD photo)
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through custom labels for other com-
panies.
 The Saputo transaction followed 
quickly on the heels of Agropur’s 
expansion into the Maritimes. That 
began in January last year, when the 
116 producer-shareholders in Nova 
Scotia’s Farmers Co-operative Dairy 
voted to merge with Agropur, giving 
the Quebec co-op nationwide market 
reach. Farmers Dairy owned process-
ing facilities in Bedford and Truro, in 
Nova Scotia, and in Mount Pearl, Nfld., 
where Central Dairies had been folded 
into Farmers Dairy in 1981, although 
the brand remained in use.
 Last year Agropur also bought the 
family-owned Cook’s Dairy in Nova 
Scotia. Former manager Don Cook 
is now a contract sales executive for 
Agropur. He politely, and poignantly, 
explained to me on the phone that he is 
not permitted to speak publicly about 
his family’s former dairy operation 
anymore. The dairy, now known in the 
industry as Agropur Yarmouth, still pro-
cesses milk from two local farms, one 
of which is operated by Blair Churchill 
and his brother, Stephen. Blair Churchill 
said Agropur seems “like a very good 
company” and he has no concerns about 
the merger. 
 Also this year, Dairytown Products 
Ltd. in Sussex, N.B., agreed to begin 
the process of merging with Agropur. 
This facility processes butter, skim 
milk powder, and milk-powder blends 
for other companies. All 210 or so 
provincial producers voted on the deal, 
because the Dairytown business is held 
by a trust and all milk producers in 
New Brunswick at any given time are 
its beneficiaries. Dairytown chairman 
Jim Walker, who is also a producer, 
said the trust would likely be dissolved 
if the merger goes ahead as planned. In 
exchange, the New Brunswick produ-
cers would receive financial benefits 
by being shareholders in Agropur, said 
Walker, although their voice within 
the ever-growing dairy giant would be 
watered down considerably. 

LAST STANDING
 The recent round of mergers and 
acquisitions leaves Amalgamated 

Dairies Limited (ADL) in Prince Ed-
ward Island and Northumberland Co-
operative Ltd. in Miramichi, N.B., as 
the only large-scale, locally owned and 
producer-owned processors of fluid 
milk in Atlantic Canada. More than 
95 percent of the Island’s 187 or so 
producers are shareholders in ADL, 

which also processes cheese, butter, ice 
cream, and evaporated and sweetened 
canned milk. 
 Northumberland is a mixed co-op 
with 273 members. “About 30 of them 
are producers and they get most of the 
benefits, because milk is our major 
business,” said General Manager Jack 

In 2013 Farmers Co-operative Dairy merged with Agropur, a much larger co-op based 
in Longueuil, Quebec, resulting in a re-branding of the giant milk carton that is a 
landmark on Hammonds Plains Road in Bedford, N.S.                                     (RD photo)
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Christie, “but we do run a hardware 
store and lumber (yard) as well.” The 
Saputo-owned Baxter brand is North-
umberland’s major competitor for retail 
milk sales in New Brunswick. “We both 
have a fairly even share of the market,” 
said Christie. 
 The consolidation of ownership in 
the processing sector directly affects 
dairy farmers in the region who are 
now shareholders in Agropur. Robbie 
MacGregor is a sixth-generation dairy 
farmer whose family milks about 270 
cows in Churchville, just outside New 
Glasgow, N.S. MacGregor is also a 
shareholder and a director at Scotsburn. 
He said the transaction with Saputo 
benefits him as a shareholder, because 
it promises growth and may stabilize 
the industry. 
 “But it doesn’t affect us on the 
farm one bit whatsoever,” he added, 
“because we – all the dairy farmers in 
Nova Scotia – sell all of our product to 
Dairy Farmers of Nova Scotia and then 
the different dairies buy whatever they 
need from (them).” 

THE MILK POOL
 Within the Canadian supply man-
agement system for milk, none of the 
Maritime provinces is an island unto 
itself. In 1996, Quebec, Ontario, New 
Brunswick, Nova Scotia, and P.E.I. 
(along with Manitoba for a brief while) 
joined forces to form a milk “pool,” 
now called the Eastern Canadian Milk 
Pool, P5 for short. Dairy farmers (the 
producers) in the pool share revenues 
and follow a common pricing model 
for different classes of milk. In each of 
these provinces, a producer association 
buys all the raw milk and sells it to 
provincially licensed processors, who 
are billed according to the end use of the 
milk. The dairy boards also sell excess 
milk to one another. 
 The various processors divide the 
raw milk into its liquid and solid parts 
for making various products. In Nova 
Scotia, about 50-55 percent of total milk 
production is consumed as table milk, 
according to Brian Cameron, who is gen-
eral manager of the provincial producer 
association, Dairy Farmers Nova Scotia 
(DFNS). Table milk commands the high-

est price from processors, said Cameron, 
“because it’s a fresh, perishable product 
and it’s (produced) on-demand.” 
 If consumers bought proportionally 
more table milk, it would generate higher 
returns for producers. But the portion 
of fluid milk consumed in Nova Scotia 
has declined dramatically over a decade. 
Cameron figures consumption of table 
milk has fallen by one to two percent, 
year-over-year, in that time. “It’s the 
reality of being in Nova Scotia,” he said, 
referring to a dwindling and aging popu-
lation. “As people age they tend to more 
‘eat’ rather than ‘drink’ their dairy.” In 
P.E.I., which has roughly four times as 
many dairy cows per capita, only about 
15 percent of production goes into fluid 
milk products, and the remainder is used 

 Nova Scotia’s 235 or so producers 
supply just three percent of the raw 
milk in the P5 pool, and they receive an 
equivalent share of the pooled revenue. 
The same goes for Prince Edward Island 
and New Brunswick. In effect, the pool 
creates a huge cushion around these pro-
ducers, insulating them from shocks and 
vagaries in the dairy market in eastern 
Canada. Growth or declines in any one 
province or market sector are shared 
pro-rata across all P5 producers. 
 “There’s a lot more market growth 
happening outside Nova Scotia than 
within Nova Scotia,” Cameron noted, but 
under this system, the province’s dairy 
farmers “share in that market growth 
proportionally.” On the other hand, 
ups and downs in any of the Maritime 
provinces exert only a modest influence 
on the pool as a whole. 

NATIONAL SUPPLIERS
 As a shareholder in Scotsburn, 
MacGregor thinks the region’s model 
of cooperative ownership will carry it 
through the corporate shake-up. “We 
were one of the last regions in the country 
to hold on to regional dairy, and whether 
you like it or not, the world is chang-
ing to big, national suppliers,” he said. 
But because of the method of pooling 
revenues, he believes other producers, 
beyond Scotsburn’s shareholders, will 
gain in a modest way from any success 
in the stand-alone ice cream business. 
 “A lot of people don’t realize Scots-
burn’s one of the largest manufacturers 
of ice cream in the country,” said Mac-
Gregor, “so that’s what we’re going to 
invest heavily in. As a dairy producer and 
shareholder of Scotsburn, that excites 
me. Sure, the argument’s made that we’re 
losing control of regional processing. But 
I would argue that strengthens the local 
co-op that’s owned entirely by Nova 
Scotia milk producers, so the stronger 
that company is, the more say we will 
have, I think, regionally.”  
 This voice of local producers is 
likely to become an issue in the years 
ahead, now that the processing sector 
in Atlantic Canada is largely being 
managed from Quebec. Anticipating 
the need for a strong producers’ voice 
in the region, DFNS is already work-

for other products, principally cheese.
 Each month the provincial associa-
tions tally the payments received from 
the processors and together they establish 
the final “blend” price that is paid to 
producers in the pool. “Put all together 
and averaged across eastern Canada, 
that becomes the farm-gate price,” said 
Cameron. “Those 10,000 producers in 
those five provinces all get paid the same 
for their milk.”
 This price reflects the volume of milk 
sold in each of the five provinces and 
the price paid for each class of milk, 
according to its use. The proportions of 
raw milk used for fluid and industrial 
milk products in any given month alter 
the blend price. The billing price for 
processors is set once a year and allows 
for the cost of production and inflation. 
As the cost of production increases, the 
prices for milk classes usually follow. 
Provinces may set their own minimum 
retail prices for milk.

Nova Scotia’s 235 
or so producers 

supply just three 
percent of the raw 
milk in the P5 pool
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ing with the other provincial boards to 
strengthen ties across the provincial 
boards within the P5 pool.
 It would be a mistake, however, to 
regard the significant changes within 
New Brunswick and Nova Scotia as 
a regional phenomenon. Cameron 
and his counterpart at Dairy Farmers 
of New Brunswick, Steve Michaud, 
both noted that it was simply a matter 
of time before the national players 
came shopping for a bigger share of 
the processing sector here. The recent 
consolidation in the Maritimes is part 
of a nation-wide trend in the dairy in-
dustry, driven in part by the demands 
of national retailers. 
 Jim Burrows, a dairy farmer in Green 
Oaks, near Truro, N.S., is chair of the 
board of the Scotsburn co-op. He said 
it was competition for space on super-
market shelves that drove Scotsburn to 
shed its milk divisions and concentrate 
on building up a national ice cream 
business. National retailers determine 
which companies get what products on 
which shelves. Food processors that 
want to secure nation-wide contracts 
need to meet the supermarkets’ pur-
chasing preferences. 
 Scotsburn now is on the verge of 
being able to supply ice cream right 
across Canada. Before, as a processor 
of fluid milk, it was a regional player. 
Burrows said that made it difficult to 

compete with processors such as Saputo 
and Agropur, which, as large dairy 
conglomerates, can secure contracts 
with national retailers. 

BIG SQUEEZE?
 The big question hanging over the 
industry now is what changes Saputo 
and Agropur will make to their respec-
tive processing operations in the Mari-
times as they compete for supermarket 
sales. Will there be more job losses in 
the processing sector? Will the new 
owners expand or contract their pro-
cessing of butter, powder, and other 
dairy products? Will they squeeze out 
locally made products? 
 The same market dynamics that 
pushed Saputo and Agropur into merg-
er-and-acquisition mode in Nova Scotia 
and New Brunswick will propel them 
towards further rationalization in the 
processing sector. Cameron described 
the Maritimes as being in a state of 
transition from having smaller, multi-
use, cooperatively-owned plants to a 
more rationalized model of processing, 
with fewer corporate owners and more 
specialized plants. In consequence, the 
configuration of what products are pro-
duced where in the Maritimes is likely 
to change. 
 Cameron suggested that as a result 
of the new ownership structures, a 
company “like Agropur” would likely 

“look at all of the plants they now have,” 
and “say, ‘Okay, where does it make 
most sense to process which products, 
in which province?’” He figures the 
new owners may not necessarily send 
more industrial milk outside the region 
for processing, but he anticipates shuf-
fling within the region.
 This shake-up has already begun. 
Immediately after the merger, Agropur 
stopped processing cheese at plants 
in Truro and Mount Pearl, and has 
reportedly replaced these product lines 
with butter and milk powder. It also 
began trimming its Atlantic Canada 
workforce from about 500 to 450. 
This spring, Agropur also launched a 
campaign to promote its Natrel brand 
of table milk, which is being marketed 
in Atlantic Canada and includes an 
organic milk. 
 Further rationalization in the pro-
cessing sector seems inevitable. When 
Canada’s Competition Bureau reviewed 
the Scotsburn–Saputo transaction, it 
concluded there was “excess processing 
capacity” in fluid-milk plants in Nova 
Scotia. This excess capacity could be 
reduced by closing plants or absorbed 
by consolidating fluid-milk processing 
in some plants and expanding product 
lines in others. 
 In New Brunswick, Michaud is con-
cerned that further rationalization within 
the region’s processing sector could 
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lead to increased costs for producers 
if processing is moved farther afield. 
“We’re not sure what their plans are,” he 
said. “We saw what happened in Nova 
Scotia with the changes Agropur (made) 
to the Farmers cheese plant, and what 
they did in Newfoundland as well.” 
 Michaud said the rumor out there 
was that “Agropur intended to build a 
new, larger facility that can handle prob-
ably some of Nova Scotia’s and New 
Brunswick’s industrial milk supply.” 
At the time the merger was announced, 
Agropur observed that Dairytown was 
strategically located close to central 
Canada and the northeast United States. 
Not surprisingly, producers such as 
Philemon Lawrence, in Burtt’s Corner, 
N.B., expect Agropur to retain and 
possibly expand the processing facility 
in Sussex. 

TRANSPORTATION
 The cost of transporting raw milk 
remains an inhibiting factor in the equa-
tion. Producers in Nova Scotia alone pay 
close to $4 million a year to transport 
milk from the farm gate to processing 
facilities. DFNS has the job of balanc-
ing the weekly supply of milk with the 
changing demands of processors. 
 “Producers collectively pay to 
transport their milk from farm to plant, 
so DFNS moves the milk in the most 
cost-efficient manner,” said Cameron. 
“Generally, and in most cases, that 
means that milk produced in a milk shed 
will be processed at the closest plant.” 
But he observed “processor rationaliza-
tion and plant closures means that milk 
may need to be moved farther.”
 Milk processed at Agropur Yarmouth 
is still produced at two nearby farms. 
In central and eastern Nova Scotia, 
however, the identification of particular 
farms with particular processors has 
diminished. Cameron said raw milk 
produced north and east of Truro is 
generally transported to the Saputo 
plant in Sydney and to Truro, where 
Scotsburn makes ice cream and Ag-
ropur makes butter and milk powder. 
Milk produced west of Truro is usually 
sent for processing at facilities owned 
by Agropur in Bedford or Saputo in 
Dartmouth. 
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PRODUCER CONCERNS
 Almost all the milk producers I spoke 
with said the changes in the processing 
sector pale in comparison with their 
number one concern, which is trade. 
They fear the influx of more cheese 
from Europe if tariffs are relaxed, 
as envisioned in last year’s tentative 
agreement between the European 
Union and Canada. 
 The prospect of letting more Euro-
pean cheese into the supply-managed 
system in Canada presents a particu-
larly acute problem for producers in 
Prince Edward Island where a rela-
tively large proportion of raw milk is 
processed into cheese. By comparison, 
the changes in the regional processing 
sector are a marginal issue for Island 
producers, according to the Harold 
MacNevin, who is chairman of Dairy 
Farmers of Prince Edward Island and 
a producer in West Devon. MacNevin 
also said the mounting costs of produc-
tion remained a perennial concern for 
producers.
 Ironically, the business strategy 
being pursued by Agropur and Sa-
puto – based on economy of scale and 
rationalization of production costs – is 
not an easy option for regional dairy 
producers to pursue. Hank Veenhuis ran 
a dairy farm in Upper Stewiacke, N.S., 
until this April, when he dispersed his 
herd of 40 cows after more than three 
decades in the industry, deciding it 
was too small to be sustainable. After 
trying and failing to grow his herd by 
obtaining quota, Veenhuis had wanted 
to go into business with his brother, 
who planned to buy a nearby dairy 
farm, and then consolidate the herd to 
make the business more efficient. But 
he was not permitted to combine two 
operations. 
 The provincial boards that make up 
the P5 milk pool subscribe to a harmon-
ized quota policy that is intended to 
ensure that quota is transferred within 
each province through a monthly quota 
exchange, rather than privately. This 
policy is under review and its appli-
cation is not uniform across the five 
provinces. But in Nova Scotia, at least, 
it prevents “two farms coming together 
as one,” explained Cameron. 
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CONSUMERS
 As Maritime producers figure out 
how to become more efficient in a 
low-growth or no-growth industry, 
consumers who are on a mission to 
buy local will have a harder time trac-
ing the origin of their dairy products. 
Milk and its components can now be 
more easily moved around for the 
most efficient processing. In Nova 
Scotia, where the two milk titans will 
be seeking the most efficient method 
of processing, “co-packing” may 
become more of a trend. This is the 
practice of one company processing 
raw milk and packaging products for 
another processor under their brand. 
The practice is not monitored by the 
marketing board in Nova Scotia. 
 “But that can happen,” said Cam-
eron, “where milk gets moved around 
for co-packing. So it gets a little murky 
. . . as to tracing the milk from the 
board through the processor to the 
store shelf.” Consumers who once 
distinguished between Baxter, Farm-
ers, and Scotsburn will find brands 
mean less in the new marketplace.
 However, new opportunities may 
arise for small-scale producers and 
processors when this historic industry 
shake-up settles down. Niche dairy 
processors that can claim authenticity 
by pointing to the origin of their raw 
milk supply may find that the market 
has handed them a natural advantage. 
 Fox Hill Cheese House near Port 
Williams N.S., for example, is licensed 
to process and sell pasteurized, non-
homogenized milk. It also sells 
cheese, yogurt, and Italian-style 
ice cream. The challenge facing 
niche processors will be to secure a 
distribution and sales network in the 
midst of the significant market forces 
arrayed against them. As difficult as 
it may be, niche producers of fine 
cheese, boutique bottled milk, and 
other dairy products may still find the 
space to survive and grow within the 
new dairy oligarchy.

(Rachel Brighton is a freelance 
journalist and columnist with The 
Chronicle Herald .  She lives in 
Bridgetown, N.S.)
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KnOW yOUR BIRDS

by Dorothy Diamond
 Whoever thought up the words 
to the White-throated sparrow song 
must have had a strong case of pa-
triotism and spring fever combined. 
It does indeed sing this song pattern, 
the emblem of Canadian wilderness, 
clearcuts, farm fields, and marshes 
throughout the country. Spending the 
winter in the lower mid-eastern U.S., 
White-throated sparrows return to 
breed all across the Maritimes includ-
ing Newfoundland and Labrador, and 
west across the prairies. Their song 
echoes across the land in spring espe-
cially, with duetting and multiple birds 
advertising their territories to all who 
listen. They are strong and persistent 
singers.
 These birds have two distinct dif-
ferences from other sparrows, though. 
Have you ever noticed that some 
White-throated sparrows have bright 
white stripes on the heads, while in 
others the stripe is gray or tan? This 
is because there are two color morphs 
(short for morphology or appearance), 
white-striped and tan-striped. These 
differ genetically, and apparently 
not just in color but in behavior as 
well. White-striped males are more 
aggressive than the tan-striped, but 
tan-striped females are more attentive 
parents than the white-striped females. 

The morphs interbreed regularly, 
maintaining the traits of both. 
 White-throats sing their distinctive 
song pattern either going up the scale 
or down the scale. Listen and see if you 
can tell which song you are hearing. 
Female white-striped sparrows sing as 
well, whereas the female tan-striped 
very rarely sing. The song is used to 
attract mates but also to deter other 
males from coming into a breeding 
territory that is taken. Females build the 
grassy-cup nest on or near the ground 
well hidden by ferns or bushes. The 
young are fed plenty of insects until 
they leave the nest; seeds and fruits 
are also a major part of the diet on 
migration and in winter. 
 The common White-throated spar-
row has been used in both captive-
breeding experiments and research 
in nature to explore song repertoires, 
song learning, migration behaviors, 
genetic traits, feeding and digestion, 
breeding hormones, fat accumula-
tion for migration, natural predation, 
growth of nestlings, parasites, forest 
pesticide spraying, and other subjects. 
They are the “lab mice” of the bird 
world. For us, their song is the sign 
of spring finally arriving. 

(Dorothy Diamond lives in Stanley, 
N.B.)

The White-throated sparrow is our signal that spring is finally here. (Brigitte Noel photo)

“Oh, sweet Canada, 
Canada, Canada!”

•
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by Rosemary Murphy
 Frazer Hunter is a pretty busy fellow. 
You can tell by the way he talks. When 
I ask him about the dairy farming busi-
ness, he rattles off a string of declarative 
statements, occasionally punctuated by 
a perfunctory and presumably rhetori-
cal, “Okay?” He’s not exactly rushing 
through it, but one might say he’s 
economical in his conversation.
 “We’re one of only two certified 
organic farms in Nova Scotia” – and 
for that matter east of Quebec. “The 
other is run by David and Willena Van 
Zutphen in Port Hood,” he begins. 
 For Hunter and his wife Angela, the 
day begins at 4 am in the barns, feeding 
and milking. After breakfast they start 
on various other chores – seeding and 
planting, making silage in the summer, 
in the winter working on machinery, 
and general farm maintenance. They’re 
back in the barns again by 4 pm for 
another three hours of feeding and 
milking. 
 On the days the milk truck comes, which is every other 
day, Frazer, and sometimes Angela, swap out their barn 
clothes for pristine white rubber boots, white lab coats, and 
hairnets to work in the cheese house, leaving their youngest 
son, Adam, to do the lion’s share of the farm work. The 
other days the three might share the barn work, but then 
someone has to take the cheese to market each week, and 
put the time in for distribution, promotion, and the odd 
restaurant delivery. 
 The work uses up all seven days of the week pretty quickly. 
And that’s just the dairy farm and cheese production. At 
various points while running the dairy farm, Hunter has also 
raised lamb for the Northumberland Lamb Co-op, served a 
term as president of the Federation of Agriculture, joined a 
group of farmers who bought the Antigonish Abattoir and 
Tony’s Meats processing plant, then opened a deli, and 
more recently was part of a group that launched an organic 
milk cooperative. 

ANOTHER NORTHUMBERLAND
 One might think most farmers are raised on farms. 
Hunter wasn’t, but it’s certainly in his blood. He grew 
up between Glasgow, Scotland, and Northumberland, the 
northeast corner of England – son of a bank manager and a 
dairy farmer’s daughter. He was around family farms dur-
ing most of his breaks from school, and went on to study 
agriculture, eventually lecturing on sheep, beef, and hill 

Value-added dairy
Knoydart Farm went organic for business reasons

farming at the Northumberland College of Agriculture. 
Angela, a Northumberland dairyman’s daughter, has been 
farming for most of her life. 
 Frazer first came to Canada in 1977 to help teach a short 
course on sheep management in Cape Breton. Efforts were 
being made to diversify the local economy when it looked 
like the coal mines would be shutting down, and to that end 
a development agency had decided to import sheep from 
Scotland. At the end of the course, they offered him a job. 
 The Hunters and their 10-month-old son immigrated to 
Cape Breton in ‘78, in part attracted by the vast tracts of 
unused arable land. Frazer worked for various business and 
industrial development organizations on the island, and in 
1990, the couple, now with three sons, bought a dairy farm 
in Mabou. Angela ran the farm while Frazer continued   to 
work off farm. “You’ve got to keep three square meals on 
the table,” he says. 
 They chose dairy farming for reasons other than famil-
iarity. Supply management meant it was possible to start 
small, have some cash flow immediately, and work their way 
up in scale. “You need to be able to pay the bills,” Frazer 
states. The promise of year-round income from dairy – far 
less likely in beef, sheep, or cropping – meant they could 
avoid the expensive lines of credit that seasonal operations 
are often forced to rely upon.
 In 1998 they bought Knoydart Farm, and found them-
selves a long way from where they started, yet on a dairy 
farm, on another Northumberland coast – the rugged and 

Knoydart Farm’s Hunter family – Adam (left), with parents Angela and Frazer – pictured
in the farm’s freestall barn near Antigonish, N.S., in this photo previously published in 
the November, 2012, issue of Rural Delivery. Knoydart, a supplier of East Coast Organic 
Milk, continues shipping fluid milk and manufacturing cheese on the farm. 
                                                      (Photo courtesy East Coast Organic Milk Cooperative)
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beautiful northeastern shore of mainland Nova Scotia. Once 
again, Angela ran the farm, and Frazer worked off farm 
until 2001-2002. At this point, Frazer wanted to focus on 
the farm, and Adam also wanted to return fulltime. This 
meant they had to increase their farm income considerably.
 “There were basically two options,” says Frazer, “buy 
more quota, or add value to the milk production.”
 Increasing quota would have meant investing still more 
capital to buy more land and increase their herd, so instead 
the Hunters looked to organic production to add value to 
their milk. It seemed a good bet. Frazer says Halifax was 
one of the fastest growing markets for organics, percentage 
wise. When I express surprise, he smiles wryly. “Well, to 
be fair, Knoydart could also claim to be one of the fastest 
growing communities in the province. There used to be 
six houses. Now there are nine, and that’s a 33 percent 
increase.”

SEVEN-YEAR ITCH
 Listening to Frazer’s rapid fire, matter-of-fact account 
of their lives thus far makes him sound very much the rural 
bank manager’s son. Each move, each stage in their farm 
and business developments, appears to have been carefully 
thought out, planned in advance with an eye to efficiency 
and profitability. Even the move toward organics wasn’t 
motivated by idealistic environmental or health concerns; 
it was a practical financial decision, based on getting a 
premium for their milk.
 “Ha,” Frazer laughs at the suggestion that his father’s 
line of work may have rubbed off him. “If it had, I’d have 
kept lecturing at the college and retired 10 years ago.” 
 Far from planning their path in advance, the Hunters say 
they were just taking their chances, seizing opportunities 
that presented themselves. It only looks like a grand plan 
in retrospect.
 “It’s the seven-year itch,” Angela sighs, smiling. “We 
manage about seven years at something, and then we need 
to try something new.” 
 “We’ve never tried divorce, though . . .” 
 “And it’s too late for that now,” she interrupts, laughing 
now, too.
 “So we have to keep trying something else, though I sup-
pose,” Frazer concedes, like a rural bank manager, “you’re 
always trying to manage risk.” 

DAIRY DISAPPOINTMENT
 The warmth and humor that come through the way the 
Hunters speak probably goes a long way toward helping 
them weather the ups and inevitable downs of farming – such 
as the recent turn of events for East Coast Organic Milk 
(ECOM). When the project was starting out it seemed a like 
a pretty sure bet. As Frazer points out, organic markets were 
growing. The group formed a cooperative of five working 
farmers, retired producer Herman Mentink (“the guru of 
organic dairy in Nova Scotia,” as Frazer calls him), and Just 
Us! Coffee Roasters. The milk was produced by the Hunt-

ers and Van Zutphens, processed by Cook’s in Yarmouth, 
and distributed by Farmers Dairy across the province. In 
October of 2012 they started production at 500 liters/week, 
growing to reach a volume of 3,500-3,750 liters/week, but 
falling well short of the 8,000 needed to break even. 
 By April 2014, the whole landscape of milk processing 
and distribution in the province had changed. Farmer’s 
and Scotsburn now are owned by AgroPur and Saputo 
respectively. Out-of-province organic milk was making 
its way into Nova Scotia. Suddenly, the future didn’t look 
so bright for ECOM, and the co-op decided to shut down 
production. 
 The Hunters share the sense of disappointment expressed 
by many loyal customers, but it hasn’t changed all that much 
for their farm. The milk that went to Yarmouth for organic 
processing just gets sold into the conventional supply for 
the province, without the 12 percent organic premium. 
 But that “itch” to innovate certainly hasn’t faded. “You 
always have to be doing something new,” Frazer says more 
than once in our conversation. “You always have to be 
looking for ways to add value to farm products.” 
 This was something he campaigned for during his time 
as chairman of the provincial Federation of Agriculture. 

Frazer Hunter at work making cheese, which accounts for 
about 20 percent of the farm’s milk production.
                                                        (Rosemary Murphy photo)
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“We need to move away from a commodity-driven industry 
where someone somewhere else is setting the prices. We 
need to be a product- driven industry. We need to find out 
what the consumer wants and how to give it to them.”

TRANSITION
 “We went cold turkey,” Frazer says, describing the farm’s 
conversion to organic methods. “We didn’t want to have to 
mess around with running an organic 
stream and a conventional stream at 
the same time. It would just have been 
way too complicated.” 
 In 2003-2004, when the Hunters 
began the three-year transition process, 
there was plenty of skepticism about 
their decision. It meant ceasing all 
chemical inputs – no more chemical 
fertilizers, herbicides, or pesticides – 
and many in the industry found it hard 
to imagine getting by without such a 
powerful arsenal at their disposal. 
 At first, it seemed the skeptics might be right, as the 
Hunters witnessed a 30-percent drop in yields for milk 
and cropping. They had to take on more land (previously 
unused fields on loan from neighbors), more animals, and 
buy extra silage from other farmers in order to meet their 
quotas in that first year. 
 When their pasture needed a boost, they could no longer 
hit it with a shot of chemical nitrogen. The soil had to rely 
solely on slower release inputs like manure, and more le-
gumes were introduced back into the mix to fix the nitrogen 
in the soil naturally. They found through trial and error that 
clover grows much better in Knoydart than alfalfa. Slowly 
but surely over the three years their yields grew again, and 
by the fourth year production had returned to pre-transition 
levels. 
 “You can see it in the soil,” Hunter says. “Working with 
the soil, not against it, you start to see the returns.”
 After three years transitioning the land, it was time for 
the animals to go organic too, which takes another full 
year. At this point all feed must be certified organic, and 
heifers and dry cows must be out in the fields and grazing 
throughout the milder seasons. 
 Most of the acreage at Knoydart is used for forage. Pur-
chasing the small amount of organic grain they need, rather 
than growing it, was partly a cost-saving decision, as there 
was no infrastructure in place on the farm for grain produc-
tion. It also means they can keep more animals; organic 
regulations require a specific square footage of pasture per 
head. 
 Foraging practice is much the same whether you’re 
conventional or organic, although these days it’s less com-
mon on large conventional dairy farms. Rotational grazing 
is required, as the cows need new grass every day or so, 
and it’s important that pasturing is managed efficiently. 
Whether by mechanical means or by grazing, the forage 

must be cut at a specific time, when it is nine to 10 inches 
tall, to take advantage of peak nutrient levels. 
 “So you either move the cows into the field, or you cut 
it with a machine for silage,” says Frazer. 
 About six lbs per head per day, or 20 percent of the Total 
Mixed Ration (TMR), is certified organic grain brought in 
from P.E.I. The other 80 percent comes from the farm’s 
own certified organic silage, which is much cheaper for 

them to produce. The two types of feed 
are combined by a Keenan feed wagon, 
which ensures that the animals can’t 
pick and choose too much, so they get 
the proper nutritional mix. Many con-
ventional farmers feed their animals 
a higher percentage of grain, to push 
the cows into higher production.
 The use of much-maligned growth 
hormones like rBGH is illegal for 
all dairy producers in Canada, and 
although the use of antibiotics is per-

mitted when necessary to save a cow’s life, all milk is 
tested for antibiotics and dumped if traces are found. On 
certified organic farms, an animal treated with antibiotics 
must be removed from the herd for a period of one year, 
and often will not re-enter commercial milk production.  
Conventional producers have the option of using estrus-
controlling drugs to stimulate ovulation and eliminate 
ovarian cysts, which helps them to manage and control 
breeding, but certified organic producers cannot use these 
drugs. The Hunters breed their animals to calve at 24-30 
months, and from then on they’re put into the milking herd.
 Organic regulations require a “drying off” period of two 
months before calving, to allow the animals’ bodies to rest, 
restoring strength and energy, and helping to prevent calv-
ing difficulties. Calves must be kept on whole milk (not 
powdered “replacer”) for 12 weeks, whereas the norm on 
conventional dairy farms might be five to six weeks. 
 Two months after they’ve calved, the animals are bred 
again, milked for seven months, dried off for two months 
before calving again, and the cycle continues. (After their 
second calving, a heifer becomes a cow.) At present, Knoy-
dart Farm is home to 97 heifers, 80 cows, and two bulls.

HOUSING
 The Hunters keep their cows in free stalls, in the same 
barn that contains the milking parlor. The animals have 
constant access to food and water, and can come and go as 
they please from feed to sleeping areas. The manure from 
this barn goes into a pit and is spread in liquid from. The 
heifers are raised in another barn on bedding packs, with 
fresh, clean hay brought in every day or so; their manure 
and old hay is pushed down to the end of barn and cleared 
out once every couple months, and eventually it is spread 
in solid form.
 As with pasturing, there are housing requirements 
based on square footage per head. “The new guidelines 

It was a practical 
financial decision, 
based on getting 
a premium for 

their milk.
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for housing animals laid out in the 
Action Plan for Dairy Farmers is 
actually very similar to the organic 
guidelines,” Frazer says. “They’re 
both designed to promote health and 
welfare through housing, and trace-
ability of products.”    
The latter, he explains, is both a safety 
mechanism and a marketing tool, as 
everyone wants to know where their 
food is coming from nowadays. With 
organic certification, that traceability 
is absolutely required. 
 Knoydart Farm currently produces 
about 1,900 liters of milk every other 
day, with some seasonal variation. 
The better the feed, the more milk 
they get. When asked how their milk 
yields compare with conventional 
farms, the Hunters reply, somewhat 
nonchalantly, that theirs is approxi-
mately half the conventional average. 
While this might sound disheartening, 
it is economically viable because of 
the farm’s relatively low feed costs, 
and the premiums from value-added 
processing. 
 Feeding less grain also results in 
indirect cost savings. “Our animals 
aren’t pushed so hard for production,” 
Angela says. “Their bodies are less 
stressed, so they live a much longer 
productive life.” And in many cases, 
a life with fewer pricey veterinary 
bills. Where conventional farmers 
might get two or three calves out of 
a cow, the Hunters typically get six 
to eight. The veteran of their herd, 
who made the move with them from 
Mabou, lived to the ripe old age of 
17. 

CHEESE
 The main avenue for adding value 
to their milk is on-farm cheese produc-
tion. Knoydart is well off the beaten 
track – about a half hour’s drive from 
the towns of Antigonish and New 
Glasgow, and two hours or so away 
from the province’s largest market, 
Halifax. Speedy delivery of any fresh 
products would be tough.
 “Only two things in agriculture 
improve with age,” Frazer reasons. 
“One is wine, and the other is cheese.” 
So in 2008 the Hunters built a small 

cheese processing plant. Their organic 
certification and the unusual cheddar 
cheese styles they chose – a Double 
Gloucester they call Knoydart, and 
a Welsh Caerphilly-style they call 
Dunmaglass – make them unique in 
the province. 
 Because of the way this industry is 
regulated – requiring that all milk be 
sold through the provincial market-
ing board – the milk truck sets their 
production schedule. Every other day, 
the truck picks up their raw milk, 
drives it all the way across the yard, 
and sells about 20 percent of it back 
to them at the cheese house.
 With cheese production in mind, 
the Hunters experimented with dif-
ferent breeds of cattle in addition to 
the mainstay Holsteins. “We managed 
to get a few purebred Jerseys, back 
when you still could around here,” 
says Angela. She observes that Jer-
seys, though prized for higher milk 
fat content, are relatively small and 
delicate, and the harsh winters proved 
tough on them. “So we started crossing 
them with Guernseys, another Chan-
nel Islands breed, but a bit sturdier.” 
 Although the Hunters lost the or-
ganic premium on some of their milk 
with the collapse of ECOM, things are 
proceeding more or less as planned 
with the cheese production. They do 
about 120 kg per week. They sell at 
several farmers’ markets, to local and 
boutique food stores in Nova Scotia 
and New Brunswick, several restau-
rants, and two Nova Scotia winer-
ies, and they just filled their biggest 
order to date for the regional Sobeys 
stores. They plan to gradually ramp 
up production in order to increase 
their margins. 
 And it would appear the “itch” is 
back again, just about on schedule. 
Frazer is talking about the need to 
develop new products, “to keep people 
interested, to keep them buying.” He’s 
thinking yogurt, perhaps? 
 Angela sighs again, and lifts her 
eyes to the heavens. “It hasn’t even 
been seven years yet.”

(Rosemary Murphy is from Antigon-
ish, N.S.) •
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by Scott MacDonald
 When East Coast Organic Milk 
(ECOM) folded this past April – after 
less than two years in business – media 
reports focused on the co-op’s inabil-
ity to achieve the necessary sales vol-
umes. In interviews with the CBC and 
The Chronicle Herald, 
co-op member Frazer 
Hunter said growth had 
been slower than an-
ticipated, and sales had 
only reached about one 
half of the 8,000-liter-
per-week breakeven 
point. The reports were 
accurate, but they may 
have left a false impres-
sion about why this 
enterprise failed.
 According to Mike 
Main, secretary and 
point-person for the 
ECO Milk Investors 
Co-op (a separate en-
tity formed to facilitate 
investment in ECOM), 
there was more than 
enough  consumer 
demand for locally-
sourced organic milk; 
there just wasn't enough 
industry support. 
 “The whole system 
seems to be tipped 
against a small local 
startup like this,” says 
Main. “If every time you 
go to do something you 
have to fight a battle, 
maybe it’s not worth 
doing. I don’t think the 
regulators were against us, just out of 
touch with the needs of an (organic) 
operation.”
 Launched by a small group of Nova 
Scotia dairy farmers in October 2012 
(after years of planning and heavy 
investment in organic certification), 
ECOM started out with a seemingly 
workable supply chain. The milk would 
come from the two co-op members 

who’d already been certified: Hunter, 
of Knoydart Farms in Pictou County; 
and David and Willena van Zutphen, 
of Dellside Farm in Port Hood. The two 
remaining co-op members, Phillip Nunn 
of Brooklyn and Lloyde Blois of Nine 
Mile River, would join in once they’d 

completed their own certifications. Milk 
would be transported to Cook’s Dairy 
in Yarmouth for processing a couple of 
times per week, then to Farmers Dairy 
in Bedford for distribution. 
 It wasn’t a perfect system, what with 
Cook’s – a family-owned business and 
the only processor in the province ca-
pable of handling small batches – being 
so far away from Hunter and the van 

Zutphens. But it worked well enough, 
at least for a time.

COMPETITOR
 Everything changed in April 2013, 
when Quebec-based Agropur bought out 
Farmers and, shortly after that, Cook’s. 

“That was pretty much the 
nail in the coffin,” says David 
van Zutphen. “Agropur was 
our direct competitor, and 
suddenly they were doing our 
processing and distributing. 
They were basically in con-
trol of everything we did.” 
 When it was just Farmers 
distributing ECOM, says van 
Zutphen, things were fine, 
because Farmers doesn’t 
have its own organic line. 
“We actually complemented 
their line of products.” But 
Agropur had Natrel Organic, 
and how long would it be 
before the company started 
shipping it eastward?
 As it turned out, not very 
long. Late in 2013, ECOM 
members were notified that 
Natrel would be coming to 
their market in January of the 
new year. When the Quebec 
milk appeared in Nova Sco-
tia stores, it typically sold 
for a dollar less than ECOM 
(which retailed at $6.99 for 
a two-liter carton). 
 But working with Agro-
pur had become problematic 
long before that. Shortly 
after Agropur’s takeover of 
Farmers, the quality and con-

sistency of ECOM’s distribution went 
downhill. “We had a lot of returns after 
they tried to stock shelves all over the 
place,” says Main. “We were throwing 
away a lot of milk.” The co-op looked 
into working with retailers directly, but 
the big grocery chains had no interest in 
meeting with such a small player.
 Processing became more difficult, 
too. According to Main, Cook’s was 

Spilt milk
What really killed East Coast Organic Milk?

Don Cook of Cook’s Dairy, which was the processor for East Coast 
Organic Milk. The plant is now known as “Agropur Yarmouth.” 
                                                                                 (Eileen Coady photo)
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much more flexible when it was inde-
pendent. “They were really willing to 
work with us – to be patient when we 
were trying to build market. But then, 
after Agropur took over, I guess they 
were under more pressure to perform.” 
 One particular sore spot had less to 
do with Agropur than with the Natural 
Products Marketing Council (NPMC), 
which regulates processing. Under 
NPMC orders, Agropur could not post-
pone pickup of ECOM milk, even for 
just a few hours. Some days, explains 
Main, the farmers had the opportunity 
to fit in a fifth milking; all they needed 
was for the truck to come in the evening 
instead of the morning. “The regulations 
simply say that milk has to be picked up 
every two days; they don’t specify what 
time of day. The milk would still have 
been processed at the same time. But the 
(NPMC) refused us that, based on a let-
ter from the Atlantic Dairy Council (the 
processing sector’s trade association), 
saying it could compromise quality.” 
As a result, trucks were barely half full 
most days, and Main estimates this cost 
ECOM about $40,000.
 ECOM briefly contemplated doing 
its own processing, but equipment and 
regulatory costs were forbiddingly high. 
The co-op approached Richard Rand of 
Fox Hill Cheese House – the province’s 
last independently owned processor of 
fluid cow’s milk – to see if he could do it. 
Rand was interested, but he would have 
needed to get certification and new regu-
latory approvals, and the economics just 
didn’t add up. “Fox Hill wouldn’t have 
been able to do it as cheaply as Cook’s,” 
says Main, “so whatever we would’ve 
saved on trucking we would’ve lost on 
processing, probably.”

OUT-OF-PROVINCE SUPPLY 
 Frustrated, the co-op members went 
to the NPMC to see what could be 
done on a regulatory level. What they 
wanted, specifically, was to be granted 
the same protections as conventional 
milk producers. According to rules set 
out by the NPMC and the Department of 
Agriculture, all milk sold in the province 
has to be sourced locally. So Agropur, for 
instance, can own Farmers, but it can’t 
put Quebec milk into Farmers’ cartons; 

David and Willena van Zutphen, of Dellside Farm in Port Hood, N.S., were members of the 
East Coast Organic Milk co-op.                     (East Coast Organic Milk Co-op Ltd photo)

it has to use Nova Scotia milk. For some 
reason, this rule has never been applied 
to organic milk, which is why Agropur 
can sell Natrel Organic in Nova Scotia. 
 According to Main, the NPMC 
wouldn’t even consider the co-op’s re-
quest for equal treatment. “They said it 
just wouldn't be possible in the current 
atmosphere – that things are moving 
away from that sort of (legislation), that 
they can’t introduce any new sort of 
protectionism at the provincial level.”
 Elizabeth Crouse, general manager of 
the NPMC, was contacted for this story, 
but would not comment specifically on 

the regulatory inconsistency. 
 “Personally,” says Main, “I think it 
comes down to companies like Agropur 
and Saputo having such deep pockets 
when it comes to challenging regulation. 
The NPMC doesn’t want to fight any legal 
battles with the big boys.” 
 Early this year, when it became 
clear ECOM wasn’t going to be able to 
stay afloat any longer, the membership 
met with Derek Estabrook, Farmers 
vice-president of marketing, who was 
interested in sourcing their milk for the 
Natrel brand. “If they were willing to do 
that, we would’ve been willing to work 
with them rather than against them,” 

says Main. But after three meetings, the 
plan was scuttled by Agropur brass, for 
undisclosed reasons. (Agropur declined 
comment for this article.) 
 By late March, ECOM and the ECO 
Milk Investors Co-op faced a hard deci-
sion: carry on and use up whatever equity 
remained, or close for good. In the end, 
everyone agreed – it was time to close. 
 When the supply of ECOM products 
was shut off, Farmers Dairy immediately 
began shipping Natrel milk to retailers as 
a substitute. “That was a little madden-
ing,” recalls Main, noting that some loyal 
ECOM buyers actually called Farmers 

and told them to take away the out-of-
province milk.

THE AFTERMATH
 At press time, the ECOM liquidation 
process was just getting started. The 
expectation is that all 44 investors – who 
collectively contributed $170,000 – will 
get about half their investment back, or 
maybe a little more when the Community 
Economic Development Investment Fund 
tax credit is factored in. (ECOM had to 
forfeit the credit because it folded before 
reaching the five-year mark.)
 As for the farmers themselves, they’ll 
take the biggest hit, but it looks as if they’ll 
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survive. According to van Zutphen, 
ECOM represented about 10 percent 
of his yearly income – not enough to 
bankrupt him. “Tip money, I call it,” he 
says. “We’ll find a way to manage. It’ll 
just take some juggling around.” 
 Phillip Nunn, who was in the final 
stages of renovating his conventional 
high-stall barn to meet organic standards 
(100 square feet per mature animal), says 
he doesn’t regret the time and money 
(about $100,000) he spent. “Not at all. 
It was an educational process,” he says. 
“It’s a hard row to hoe, no doubt, but it’s 
worth it.” 
 Nunn still plans to finish the renova-
tions, and he may even carry on with the 
certification process. “I believe there’s 
still a future for organic milk in Nova 
Scotia. Something else may surface 
somewhere down the road. In any case, I 
have no plans to go back to conventional 
farming.”
 Main also holds out hope for a second 
chance. He readily concedes there are 
things ECOM should have done differ-
ently. “I think we squandered a lot of 
chances in terms of promotion, by get-
ting caught up in the minutiae,” he says. 
“What we really should’ve been doing 
was building a movement. We didn't 
embrace that enough.”
 As for getting locally produced organic 
milk into the stores, he believes it may 
be more effective to go with a distribu-
tor that carries a broad range of organic, 
sustainable, healthy products – as opposed 
to a mainstream dairy distributor.
 But most importantly, Main sees the 
need for a regulatory process that can 
accommodate startup companies trying 
to do new things. “I think it’s plausible 
if there’s a will – the political will,” he 
says. 
 “If you read the Ivany Report, I think 
there’s a lot of elements in it that apply 
here: a willingness to be innovative, a will-
ingness to encourage local entrepreneurs. 
I think there is some impetus for change. 
There’s government consultations going 
on in the coming months about encour-
aging business in this province. I don’t 
expect immediate change, though.”

(Scott MacDonald lives in Toronto, 
Ont.)
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BARnyARD pOULTRy

by Trevor MacDonald
 When most people think of pigeons, 
they automatically think of those birds 
so many love to hate in their barns or in 
the park. While those are the most com-
mon pigeons, there are far more kinds of 
pigeons out there. Pigeons have a long 
history. Also, pigeon raising is not only a 
hobby, but it is also a farming enterprise 
for some.
 The pigeon we know is descended 
from the Rock dove. Domesticated pi-
geons have been around for more than 
5,000 years. Because pigeons have been 
around for so long, it is virtually impos-
sible for historians to determine where 
they first originated.
 It is quite common to see feral (wild) 
pigeons nesting on the roof of a city 
building and on other locations. Pigeon 
hens lay two eggs at a time and then 
begin setting. Both sexes take turns 
setting on the eggs, which take 16 days 
to hatch. It is sometimes difficult to tell 
the males and females apart. However, 
if you ever come across a male court-
ing a female, you will soon be able to 
tell the difference. Cocks will be seen 
bowing to the hens and puffing out their 
neck feathers to impress her. He will 
spread his tail and drag it along on the 
ground. The male then will attempt to 
drive his chosen female away from the 
other males in the flock. Assuming she 
accepts his intentions, they will pair off 
and be mated.

not your common pigeon!

 Pigeons have a long history of ser-
vice in time of war. Many accounts of 
pigeons being used to send messages 
from the front lines back to headquarters 
are recorded in military historical docu-
ments. During WWI, a Racing Homer 
pigeon named Cher Ami was awarded 
the Croix de Guerre for heroic service by 
the government of France. During the 

The Modena is a fancy breed that is popular with pigeon fanciers. 
                                                                                                  (Trevor MacDonald photos)

Show KingRacing Homer Flying Roller

Battle of Verdun in 1918, Cher Ami 
delivered 12 important messages, thus 
saving countless lives.
 It is recorded that Great Britain used 
some 250,000 pigeons during wartime. 
Thirty-two birds were decorated with the 
highest award presented to non-humans 
during the war. Pigeons have lost their 
military use in this modern era and are 
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no longer maintained for their service to 
the armed forces. However, the Swiss 
army did not disband its pigeon section 
until 1996.
 The sport of pigeon racing is enjoyed 
by people around the world, but not all 
breeds of pigeons are capable of racing. 
Only the Racing Homer breed is used 
for this purpose and are specially bred 
and trained for racing. Races range from 
relatively short distances such as 100 km 
to as many as 1,000 km and more.
 While there is no documented record 
showing where or when the sport of 
pigeon racing began, there are educated 
opinions that it goes back to as early as 
220 AD. The sport has enjoyed popular-
ity in North America, but it is in Europe 
where it is a major activity. Countries 
such as Belgium and England have 
thousands of people involved. Pigeon 
racing is enjoyed by people from all 
walks of life; even Her Majesty Queen 
Elizabeth II maintains a flock of racing 
pigeons. In fact, the British Royal Fam-
ily has bred racing pigeons since 1886 
when they received their first birds as a 
gift from the king of Belgium.
 Large sums of money can be won 
in the major pigeon races. The richest 
race takes place in South Africa where 
some 4,000 pigeons from 25 countries 
compete for a share of the $1.3 million 
up for grabs in prize money.
 As much as some people do not 
regard pigeon as a bird for meat, there 
is a market for these birds. During the 
Great Depression when money was 
almost non-existent for many families, 
pigeon meat was a common meal. They 

could be raised easily and for a mini-
mal amount of money. Today, top-end 
restaurants serve squab (young pigeon) 
for high prices to wealthy patrons. The 
birds come from farms that are in the 
business of raising squab for exclusive 
dining establishments.
 The meat pigeon industry has ben-
efited from what are referred to as utility 
breeds. Breeds such as Kings, Mondains, 
and Runts are far larger than the com-
mon pigeon. The Runt is unique in that 
its name does not describe the bird at 
all; they are the largest of all the pigeon 
breeds and are known to be upwards of 
three pounds and more.
 Pigeon meat is high in cholesterol, 
which is certainly a negative in this 
day where people are very conscious 
of their cholesterol levels. However, 
the meat also has its good points: it is 
low in sodium, contains no sugar, and is 
high in iron. In addition, it is very high 
in niacin and phosphorous.
 The hobby of raising pigeons for ex-
hibition is enjoyed by people in all parts 
of the globe. Most local fairs and exhibi-
tions offer classes for pigeons. Visitors 
to pigeon shows are always amazed at 
the shapes and sizes of the pigeons on 
exhibit. Unique breeds such as Fantails, 
Jacobins, and Frillbacks always catch the 
attention of people passing by. The next 
time you visit a fair this summer, take 
a minute and look at the pigeons there. 
You will be amazed to see more than just 
those that look like park pigeons. The 
Canadian Pigeon Fanciers Association, 
established in 1902, has promoted the 
hobby of purebred pigeons from coast 
to coast through shows, newsletters, and 
information to interested people.
 Unfortunately, many communities do 
not allow people to raise pigeons in their 
back yard. As a result, there are not as 
many people raising these unique birds 
as there once were. Whether for rac-
ing, showing, or for simple enjoyment, 
pigeons offer many hours of enjoyment 
to those who keep them. 

(Trevor MacDonald is from Murray 
River, P.E.I., and has been raising and 
showing purebred poultry since 1978. 
He is secretary of the P.E.I. Purebred 
Poultry Fanciers Association.)
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EchoEs

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

by Fred Isenor
 The 2014 inductees have been announced for the Nova Sco-
tia Country Music Hall of Fame. They are Robert Bouchard, 
Cindy Church, Gordon Stobbe, and Sugartime. 
 Robert Bouchard is from Arichat, N.S., and made his first 
television appearance at 13 on CJCB Sydney. He later appeared 
on the T R Ranch and Sun Country programs. He recorded 
several LPs and CDs from 1967 to 2005. In 1987 he recorded 
The Songs Of Audie Murphy. Murphy was best known as an 
actor but also wrote many songs. His biggest was “Shutters 
and Boards” and Bouchard does a super version on the album. 
 Cindy Church is from Bible Hill, N.S., and has been a 
top Canadian artist since the mid-1980s. In 1987, along with 
Nathan Tinkham and David Wilkie, she founded The Great 
Western Orchestra. She went solo in 1992. In 1993 she started 
recording with the group Quartette. Her latest solo album is 
“Sad Songs Make Me Happy.”
 Gordon Stobbe is from Saskatchewan but has lived in Nova 
Scotia since 1977. Since coming to Nova Scotia he has led 
the Ladies Choice Bluegrass Band, The Cliches, the Mighty 
Oak String Band, and the Gordon Stobbe Trio. For eight 
years he hosted the television show Up Home Tonight on 
the ATV network. For 12 years he hosted Bluegrass Express 
on CHFX radio. Stobbe has been teaching music for many 
years and has written many fiddle tunes. He has published 

new inductees announced
several books of fiddle instructions and has several fiddle 
CDs on the market. 
 Sugartime is a female trio featured on Up Home Tonight 
and included Judy McLaughlin, Karen Doubleday, and Debbie 
Baker.
 Peter Trenholm has a new CD called “Our Tribute To 
Hank Williams” and the title track was written by Trenholm 
and George Longard. The other 15 are all songs that had been 
recorded by Williams. Trenholm can be contacted at 902-
243-3102. Sally Jennings has a new CD called “Sally Sings 
Country Gospel.” It is a good variety of old and new gospel 
songs and she is joined by Wayne Elliott singing harmony. 
She can be reached at 902-662-4131.
 Just listened to a new CD by Philip MacKenzie and the 
late Allan Bonvie from New Glasgow. Bonvie sounds very 
close to Hank Snow both in singing and guitar playing. All 
the proceeds from the CD go to the Children’s Burn Camp in 
Cape Breton. MacKenzie also collects guitars for the children 
at the camp and attends the camp and teaches them to play. 
He can be reached at 902-752-0997.
 Over the years we meet people who are good musicians, 
singers, and natural entertainers but are not interested, too 
modest, or too busy to get the most from their talent. The 
first person that comes to mind is the late Jimmy Thomp-
son. Thompson wrote and sang some excellent songs, but 

didn’t do anything with them. As far 
as I know the only one recorded was 
“Just A Stand In” by the Nova Scotia 
Ramblers in 1986 and it got good airplay 
for a local song. I remember years ago 
a CBC employee heard Thompson at a 
concert and was impressed and arranged 
an audition at CBC in Halifax. Laurie 
Thompson and I drove Jimmy in, as he 
didn’t know the city well. Of course we 
thought he would sing a couple of his 
own great songs; that was the purpose of 
the audition. We were so disappointed 
when he came out and told us he sang 
“Take This Hammer” and “Wedding 
Bells.” His most requested song was 
“Down In The Boston States.” The 
old-timers in Nova Scotia referred to 
“going to the Boston states.” The song 
refers to coming home with a Boston 
accent. My mother’s stepsister came 
home from Boston with the accent, 
but if something excited her she forgot 
and talked like a Nova Scotian. Jimmy 
Thompson passed away on April 24, 
1999, as the result of a motor vehicle 
accident.

Songs to Sing
An exchange of songs, poems and sheet music.

DOWN IN THE BOSTON STATES    
by Jimmy Thompson

my cousin went to boston a few short 
years ago
thought he’d make a fortune in that land 
of wealth untold
He was just a country farm boy but life 
had not been great
now he was leaving for the boston states.

the old-timers used to shake their heads 
when they talked about that boy
they said he is just a ne’er do well who 
only thinks of joy
they’d laugh about his crooked curls 
and joke about his face
When they heard he was leaving for the 
boston states.

As time went by we used to read the 
letters he wrote home
About the wond’rous things he’d seen in •

that land of wealth untold
like the book of revelations in the Holy 
bible says
the likes was never known to us about 
the boston states.

now he comes home to see us in a great 
big limousine
He looks just like a millionaire with all 
the chrome a-gleam
He’ll ask us how we’re doing, we’ll an-
swer just great
then he’ll tell us how they do things down 
in the boston states.

He’s even got an accent now he’s been 
down there so long
He calls a car a caah and Americer a 
home
oh how the children’s eyes light up when 
they hear cousin Jake
talk about the glories of the boston 
states.
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Hundreds gathered in Liverpool, N.S., on May 9 to mark the Region of Queens’ first annual Hank Snow Day, declared on the centenary of 
his birth in this town. A weekend of festivities kicked off with the unveiling of a statue of the late country singer (left), created by local artist 
Ivan Higgins, at the Hank Snow Home Town Museum. Snow’s son, Rev. Jimmie Rodgers Snow (right), from Nashville, Tenn., took part in 
the proceedings, and admired the design for a commemorative postage stamp which will be issued on July 31 as part of a series honoring 
Canadian country performers. The celebration featured the launch of a new book, “I’m Movin’ On: The Life and Legacy of Hank Snow,” 
by local author Vernon Oickle. Fans also welcomed the announcement that the annual Hank Snow Tribute will be back in Liverpool August 
14-17 at Queens Place Emera Centre, with RV camping available at the Hank Snow Community Park.                          (Mary Apessos photos)

Hank Snow centenary
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MISCELLAny

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

Ads will run in next available issue, and on RuralLife.ca.
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: RuralLife.ca
Rural Delivery, Box 1509, Liverpool, NS  B0T 1K0

FOR SALE: Horse plow without handles, for 
lawn display only, not rusted, always been 
painted, best price; four frame reversible 
honey extractor, used every year, good for 
home use, not stainless steel, good price. 
Phone 902-542-3490.

FREE: Page wire fencing for sheep includ-
ing posts, approximately 600 meters, must 
be dismantled. Phone 902-673-2047.

FOR SALE: Approximately 20 50-gallon 

heavy plastic molasses barrels, $25 each. 
Phone 902-727-3068 and ask for rob-
ert.  marion bridge, n.s.

FOR SALE: Potted, native trees and 
shrubs; birch, oak, maple, ash, sumac, pine, 
fir, spruce, hemlock, larch, serviceberry, 
blueberry, elderberry, and wild rose. Prices, 
availability, sizes, at www.heliotreenursery.
wordpress.com. inquiries phone ron 902-
423-5000. (p03:6i)

AVAILABLE: Agricultural tours 2014/2015: 
ireland, scotland, romania, Hungary, Alas-
ka, Yukon, NWT, Midwest U.S.A., Australia, 
new Zealand, kenya, tanzania, costa 

rica, south Africa, Zambia, botswana, 
south America. Portion of tour may be tax 
deductible. For details: www.selectholidays.
com email: suzanne@selectholidays.com 
1-800-661-4326. (p04:1i)

FOR SALE: Purebred Border collie, five 
months old, fully immunized, including lime 
disease, not spayed. Phone 902-771-1095 
or 752-7177.

FOR SALE: dining room set, 5’ long by 3’ 
wide, extension, buffet and hutch, excellent 
condition, $1,000; ceramic man that holds 
your toilet paper, $80 new, selling for $20; 
pot rack with rooster on top, $150 new, sell-
ing for $50; rocking chair, good condition, 
$20. Phone 902-644-3238.

FOR SALE: leafcutter bee equipment, 26 
bee huts and anchors, 150 nest boxes, 150 
bee trays. Phone 902-671-2017. (p04:1i)

FOR SALE: Pink depression glass dishes, 
50 pieces; large china cabinet with bev-
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eled glass in doors and sides. Phone 
902-644-2217.

FOR SALE: three-point-hitch wood split-
ter, heavy duty, good condition; 8” I beam 
8’ long, 16” wedge, $800 OBO. Phone 
902-447-2456.

FOR SALE: solid bass river pedestal 
oak dining room table with four chairs, 60” 
with two leaves, folds down to 41”, circular 
table with glass top. Phone 902-434-6700.

FOR SALE: Frigidaire Professional 27.8 
cu.ft., French-door, bottom freezer, model 
FPHB2899, ice and water dispenser , 36”w,  
36”d, 69” h, price new $3,000 asking $1,200. 
Phone 902-531-2604.

FOR SALE: Approximately 30 to 40 acres, 
well maintained christmas tree lot for sale 
or lease.  Phone 506-433-4229. (p05:1i)

FOR REnT: land for rent with beautiful 
view in Falmouth, n.s. send replies to Rural 
Delivery land for rent, box 1509, liverpool, 
NS B0T 1K0. (p05:1i)

WAnTED: Pre-1930-1940 old papers, 
magazines, pamphlets, and memorabilia 
from canada and u.s. Phone 902-463-
7338, dartmouth.

pERSOnAL: lady seeks friendship with 
unattached gentleman 60-plus, non-
smoker. i enjoy raising chickens, music, 
pets, gardening, theatre, country drives, 
the ocean, and gathering free range hens. 
send replies to Rural Delivery Personal, 
Box 1509, Liverpool, NS B0T 1K0. (p05:1i)

FOR SALE: Affordable new tractor parts 
and engine rebuilt kits for most makes and 
models. Also clutches, carburetors, crank-
shafts, manifolds, radiators, turbo chargers, 
starters, water pumps, rims, electronic igni-
tions, and much more. service and owners’ 
manuals and decals sets. our 40th an-
niversary. www.diamondfarmtractorparts.
com 1-800-481-1353. (p04:2i) 

FOR SALE: massey Ferguson, 3-point-
hitch, seven-foot sickle bar mower, $500; 
1953 oliver oc3 track loader, totally rebuilt 
with some spare parts, $3,500; four cylinder 
continental gas engine, condition unknown; 
12” wide jointer, make unknown; 16” wide 
soucy thickness planer for parts; 4’ x 6’ 
drafting table. Phone 902-434-6875.

FOR SALE: bench separator, made in 
sweden, excellent working condition; stain-
less steel crank model butter churn with 
butter print. Phone 902-543-1509.

FOR SALE: 1940s case tractor, 3-point- 
hitch, Pto, belt pulley, new radiator and 
water pump, manual and parts catalog. 
Phone 902-637-2157, shelburne.

FARM EQUIpMEnT
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FOR SALE: 162 massey Harris rebuilt en-
gine, $900 OBO; Winpower  3-point-hitch 
generator, like new $1,000; 240 massey 
Ferguson diesel with allied loader, lauren 
cab, chains, loaded tires, $9,500; 3-point-
hitch horse hoes, $150; harrows, $100; 
plows, $200; massey Harris mower, $350; 
ber-vac snow blower, $500; hay conveyor, 
$100. Phone 506-452-1558.

FOR SALE: international 2400 round 
baler, 5 x 6 bales, good condition, $1,500. 
Phone 902-794-2657 after 6 pm.

FOR SALE: Sickle bar mower to fit a Cub 
tractor. Phone 902-430-3521.

WAnTED: three-point-hitch garden tiller, 
48" to 60" for 18 hp tractor, usable or re-
pairable condition.   Phone 902-597-2573 
or 902-694-4488.

FOR SALE: 1986 troy-bilt 8 hp tiller, 
kohler engine, electric start, excellent 
running condition, low hours on machine, 
$1,200 obo. Phone david, 902-682-2124.

FOR SALE: 10’ mcconnell spring tooth 
harrow, good condition, $600; ox wagon, 
excellent shape, vintage, $500; 9’ bob 
sled, red and green, beautiful, vintage 
$400. Phone 902-531-2604 or email 
wakabrown1@eastlink.ca.

FOR SALE: Wooden wheeled dump cart; 
four wheeled rubber tired farm wagon; 
Ford Model A wheels, both vehicles fit-
ted with shaves for a single horse; single 
seat sleigh; assortment of wooden wagon 
wheels and harness. Phone 902-742-
2777.

FOR SALE: Heritage poultry and berk-
shire pigs. various selections of day old 
chicks. taking orders for spring hatching. 
For further information call kevin Fitch 
902-668-2038 or visit www.activelifefarm.
ca. (p02:10i)

WAnTED: three or more slug-hungry 
ducks or other fowl to save my beds. Phone 
902-435-5408, lawrencetown.

FOR SALE: seven-year-old French cana-
dian mare; six-year-old French canadian 
gelding. Pair of five-year-old Percheron 
mares, broke; pair of eight- to nine-year-old 
French canadian geldings, broke. Phone 
902-685-3173.

LIVESTOCK
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EVEnTS

•

june 7: spring into summer Plant sale 
and breakfast at bonny lea Farm, 5 
collicutt rd Hwy 14, chester, n.s, 8-11 
am. breakfast, transplants, fresh herbs, 
hanging baskets and shrubs, herbal oils 
and vinegars, door prizes and musical 
entertainment.  contact Jane rafuse, 902-
275-5622 or jrafuse@bonnyleafarm.ca.

june 13, 14: maritime Angus Associa-
tion Field day and Junior show, hosted 
by the new brunswick Aberdeen Angus 
Association, Port Elgin Fair grounds, n.b. 
contact betty lou scott, 902-925-2057 
or Trevor Welch, 506-328-5393.

june 28, 29: blast to the Past Antique 
Equipment show, kennetcook, n.s. 
Engines, antique tractors, trucks, vari-
ous demos, and much more, participants 
welcome. Pre war antique car club show 
on the 28, 84th regiment reenactment. 
contact 902-362-2462 or blasttothepast.
kennetcook@gmail.com. 

july 1: Dominion Day “Old Time” Village 
Fair, memory lane Heritage village. 
Contact Thea Wilson-Hammond, 902-
845-1937 or info@heritagevillage.ca.
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