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Hello everyone, I am still a bit shocked to find 
myself president of COABC. It’s the weekend 

after the Sidney conference as I write this, and 
I’m late with the agenda and details for the next 
board teleconference, and late for this message in 
our Grower. I’m going to have to work at remem-
bering all the details that come with this job, and I 
ask your patience and understanding when I don’t 
achieve perfection, or maybe even adequacy. A 
gentle reminder to me will be much more effective 
than a blast.

I will be hugely assisted by the very competent 
and thorough (though small - the equivalent of 
less than two full-time positions) staff in our office, 
who work with me, the executive and the board of 
directors to keep us functioning most effectively. 
We and you are also served by a number of con-
tractors who perform specific and general tasks 
for us, often funded by non-COABC sources.

At the conference the board of directors did a lot 
of work, and we are changing the way we operate 
from a “do it all” board to a policy board. That’s 
the plan, and it will take some time to get it fully 
operational. Please remember that all of our CBs’ 
directors are volunteers, and we are undertaking 
a lot of work and responsibility. We are all doing 
it because we think that COABC is and can offer 
valuable services to our CBs, our licensees, and 
the organic community generally in BC.

If you are interested in learning more about 
COABC, I invite you to visit our web site and poke 
around it. There’s lots to discover there. If you 
want to know a bit about me, I think the bio-
graphical sketches for presenters at Sidney will 
still be there. Mine is by far the longest. You will 
also probably find our Annual Report on the site. 
It gives a quick overview of what we do and how 
we spend the money that we have from your fees 
and other sources.

I also invite you to join our listserve from the web-
site. It’s a very useful and interesting service, con-
necting people interested in organics from around 
the world. It’s a great way to get your questions 
answered, and share information. If you have 
suggestions or questions about COABC, please 

contact your CB’s director, 
or our office, or me.

Finally, please be aware that 
Canada has a national stan-
dard for organic production. 
It is in effect, and has been 
for several years. On De-
cember 14 it becomes “man-
datory” for anyone making 
an organic claim in Canada. 
That’s when the new Organ-
ic Regulation comes into effect. It and the existing 
Standard become the Canada Organic Regime, or 
COR, which dictates organic international and in-
terprovincial trade in Canada. COABC has adopted 
the National Standard for the BC Certified Organic 
Program, for trade within BC. The COR is the way 
that our government can have some control over 
what food with an organic claim comes into Cana-
da from the rest of the world, and is sold between 
the provinces. 

The Organic Production Systems General Princi-
ples and Management Standards and Organic Pro-
duction Systems Permitted Substances Lists and 
a comparison between the Canada Standards and 
BC Standards are available through links on the 
COABC website at: www.certifiedorganic.bc.ca/
Standards/.  For those without internet access, or 
who work better with paper copies, we’re working 
to have printed copies available soon.

Please remember that, although the National 
Standard will be undergoing changes in the next 
year or two, the now-in-effect 2006 version of the 
standard is the one that your CB is to be certifying 
to. The changes will be published and all opera-
tors will have lots of opportunity to adjust to the 
changes before they come into effect.

Change often makes most of us nervous. The 
reassuring thing is that spring is arriving on the 
coast, and will come soon in the rest of BC. Food 
grown well is highly valuable, and is beginning to 
be recognized and appreciated by more people. 
Have a great start to your growing season as we 
start another year.
Peter

President’s Letter                                                    	
by Peter Johnston
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Though everyone is in the swing of spring I 
thought that I would take this opportunity to 

share with all of you some interesting statistics 
from COABC’s 2007 annual report. The findings 
exhibit how valuable COABC is to internal and ex-
ternal stakeholders.

The office is the communication hub of COABC. We 
started tracking our phone traffic in late 2006 and 
now have one whole year of activity to report on. 
In 2007 we received close to 800 calls of which:

31% were general inquiries

10% were callers wanting to become 

certified

13% are from directors or staff/ contrac-

tors

8% were requests for promotional items 

or the Grower 

7% were people wanting to talk with the 

Executive Director/ Administrator

2 %/18 calls were from media seeking 

someone to speak on behalf of COABC

The remaining calls came in regarding events’ 
questions (6%), from members with miscella-
neous questions (5%), from CB administrators 
(4%), regarding standards and orders (3%), fi-
nance (2%), accreditation (1%), OSDP (1%), and 
6% were wrong numbers.

The COABC website is also a critical link between 
COABC members, licensees, administration and 
consumers. The has continued to provide produc-
tion and program information as well as member 
information and COABC News.  In 2007 we had 
5,421,456 hits to our site which is a 194% 
increase since 2004.  

The BC Organic Grower, in its ninth year, con-
tinued to be a valuable resource for members and 
others in the organic sector. We succeeded in 
sending out 4 issues to all our members, ap-
proximately 600, as well to advertisers, interested 
subscribers, BCMAL, COG, and other organizations 
we trade publications with, making up a distribu-
tion total of 700 per issue. 

Message from the Administrator 
by Karen Fenske

Cyber-help, an Organic Sector 
Development Project, was de-
veloped to encourage organic 
and alternative food production 
in Canada by improving accessi-
bility to quality organic farming 
content online, while upgrading 
farmers’ capacities to access 
that information. It has become 
one of the best online farming 
resources with over 78,000 visits to the site in 
2007.

Anne Macey the Director of the Accreditation Board 
reported: “In 2007 COABC renewed accredita-
tion for 9 certification bodies in the Regional 
Program certifying a total of 261 enterprises 
(according to the website listings) and 2 in 
the ISO Compliant Program certifying 303 
enterprises. These numbers include producers, 
transitional growers, processors and handlers. 
There are also two CBs (PACS and IOPA) approved 
for operating a low risk/reduced inspection pro-
gram. Currently there are 40 producers participat-
ing in this unique BC program.”    

My first 6 months zipped by in 2007, with the tasks 
of supporting board work, implementing projects, 
managing contractors, preparing reports and in-
creasing communication, planning and preparing 
a new operational plan, implementing administra-
tive systems, and working towards a strong orga-
nizational framework.  Our Office Manager, Kristy 
Wipperman, spent most of her time answering 
phone and mail inquiries, working on accredita-
tion, bookkeeping, and sourcing economical so-
lutions to administrative needs. One of greatest 
achievements was the new financial statement 
format that displays an accurate picture of COABC. 
We continue to work diligently to serve the 11 cer-
tified bodies, 600 licensees and 16 directors. 

In the fall of 2007 it became obvious that change 
was once again imperative. With this in mind, I 
look forward to being part of COABC as the orga-
nization evolves to meet its objectives — assist-
ing all its members in their desire to do good for 
themselves and for their neighbours. 
Karen
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On January 17th, 2008 a meeting was held in 
Victoria with the Assistant Deputy Minister of 

Agriculture, Daphne Stancil, attended by Paddy 
Doherty and myself. The purpose of the meeting 
was to follow up on the October 2007 meeting 
with Minister Pat Bell and members of the Organic 
Community, where we tabled the “Growing For-
ward with Organics” proposal.

The proposal called for stable funding for the or-
ganic extension agent position we developed in 
2007. Our request was for long term funding for 
a five year period. While Daphne responded fa-
vourably, she indicated that the Ministry could not 
commit to five years of funding as there is no pro-
gram within the Ministry at this time that could 
fund this kind of long-term request.  She indicated 
there is some money in the current year’s bud-
get that could be made available, but she will not 
know more about this subject until sometime in 
March. 

Daphne has put in a request for money for COABC 
for organic extension, but there are other sectors 
within Agriculture vying for a share of the same 
pot. Again, it will not be clear until March what 
funding will come our way.  We left this topic feel-
ing that Daphne will do all she can to ensure we 
can continue the organic extension position for at 
least the next year.

Point two of the “Growing Forward with Organics” 
proposal was that the BC Ministry of Agriculture 
and Lands provide core funding for the Organic 
Federation of Canada. At the time we made the 

request we were again looking for a five year com-
mitment. However, since that time the OFC has 
received funding from the Canadian Government. 
The COABC still has a commitment of $10,000 
for 2008 and Daphne has indicated that she will 
put in a marker to request that these funds come 
through BCMAL.
 
We requested that BCMAL work with the Organic 
Sector to create an Organic Advisory Board, Daphne 

Report to COABC Membership
by Deb Foote

...continued on page  6

Editor’s Note       

By the time this issue reaches you, I hope that 
spring has finally sprung. I am sure we all 

have had enough of Mother Nature’s winter and 
are looking forward to the change in season.

You will notice many changes as you read the 
Spring BCOG. A new president was elected at 
the Shades of Green Conference — Peter John-
ston will now be giving you all the news from the 
board. Welcome, Peter! The conference and AGM 
took a lot of hard work and devotion and a big 

thanks needs to be said to Lee 
Fuge for all her tremendous 
efforts. 

Please also note a new fea-
ture for the BCOG, the Farm 
Focus — you can read the first 
installment on page 22. If you 
would like your farm featured 
please contact the COABC of-
fice or myself. Happy Spring! Cassandra

Jerry Kitt
(780) 356-2285

jkitt@telusplanet.net  • www.firstnaturefarms.ab.ca

Delivering fresh pork weekly
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said she really liked this idea. We suggested that 
the easiest thing for the ministry to do would be to 
commit to a meeting with the Minister and the in-
dustry at least once a year, to discuss the state of 
the industry.  This would be replicating the organic 
luncheon held last October, but instead the BCMAL 
would be the host.  Daphne responded positively 
to this idea, but suggested that there be fewer 
participants, as it is hard for the Minister to digest 
so much information at once.  She made a com-
mitment to keep in touch on this — it will be up to 
the COABC to remind her that this is supposed to 
take place.

At this point Daphne pointed out that there were 
two things that the COABC needed to do to if we 
wanted to influence government policy (i.e. get 
more resources for organics).  The first was to 
keep our organisation together and speak 
with one voice. She repeated this statement a 
number of times. The second was to increase 
our presence at the BC Agricultural Council, 
especially at times when BCAC meets with 
the Minister, if at all possible – she indicated that 
she would assert her influence to see an organic 
representative at that table. Daphne said that sup-
port from the BCAC was critical to getting support 
from the Minister (and the Ministry). It was her 
recommendation that COABC and the Organic Sec-
tor need to be more integrated with the Ag Sector 
in general.  She also indicated that the Minister 
supports the organic sector – but that his support 
is contingent on us working together.

One of the key items included in the “Growing For-
ward with Organics” was our request to have the 
Agri-Food Choice and Quality Act amended to make 
it mandatory for operators to become certified or-
ganic if they are going to use the term ‘Organic’ in 
marketing their products. Daphne pointed out that 
the act was written as enabling (voluntary) legisla-
tion at the request of the agricultural industry.To 
be make a change of this kind, BCMAL would need 
to undertake a plebiscite, or at the very least a thor-
ough study (cost/benefit analysis as well as an ob-
jective assessment, she said) of the affects of such a 
change on agricultural producers. She indicated she 
would not consider doing so until the national regu-
lation has been fully implemented for at least a year, 
so that an understanding of the need for provincial 
(mandatory) legislation could be ascertained.

We also asked for funding for organic research.  
Daphne said that is not at all likely that the IAF 
could develop a research fund that would not re-
quire matching funds (because of federal policy). 
She suggested that we might consider working 
with UBC Okanagan to help secure funding for or-
ganic research at that institution. This would re-
quire another request to the Minister, but perhaps 
on behalf of the COABC and a research organisa-
tion.

Finally, we discussed the challenges that the Or-
ganic Operators continue to experience in the Sup-
ply Managed sector.  She indicated that the Minister 
is well aware of the problems with the implemen-
tation of the “Specialty Market and New Entrant 
Policy” for the Farm Industry Review Board.  She 
indicated that we should be hearing more about 
this in the near future.

All in all it was an excellent and encouraging meet-
ing. Both Paddy and I feel that Daphne will do her 
best to assure that the issues we brought forward 
and the requests that we made will be addressed. 
We expect to hear about funding issues in late 
March.

...continued from page 5
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Dear Rochelle

Dear Rochelle,
I am an organic rancher, in the Cache Creek area, 
and my hayfields have been devoured by grasshop-
pers, deer, and other various creatures these last 
few years. I am putting up deer fences this coming 
season, which will take care of the deer and some 
other four-legged beasts, but those hoppers seem 
to have me beat. Can you help me?
Hoppered in Cache Creek

Dear Hoppered,
One thing I have experienced over the years is 
that it is nearly impossible to organically control 
grasshoppers once they have reached adulthood 
— and especially once they start swarming. I have 
learned that the best time to get a handle on them, 
if you have a “plague”, is during the 40 to 60 days 
it takes a nymph (a young grasshopper) to mature 
into an adult. 

But before I tell you how to ‘deal’ with them, I 
have to point out that not all grasshopper spe-
cies are pests, even though sometimes just see-
ing a large number of grasshoppers is enough to 
make one sick with fear. In fact, in BC, only two 
are considered economic threats; the clear-winged 
grasshopper, Camnula pellucida, and the migrato-
ry grasshopper, Melanoplus sanguinipes. There is 
some good BC grasshopper species identification 
information at http://www.agf.gov.bc.ca/cropprot/
grasshopper.htm. 

Most grasshopper species over-winter as eggs, 
which are laid in clusters in late summer and early 
fall, then hatch in spring, when soil temperatures 
warm up. Your hay field is the perfect haven for 
them as grasshoppers love un-tilled perennial fields 
or weedy, undisturbed areas like roadside ditches, 
and fence rows. Warm, dry spring weather favours 
grasshopper development, while an early spring 
followed by cloudy, damp weather encourages dis-
eases that set them back in their tracks. Worse, 
a long, hot summer ensures a plentiful food sup-
ply and encourages early maturity of grasshoppers 

and a long egg-laying period. On the other hand, a 
cool summer and early fall slows down grasshop-
per maturity and reduces time for laying eggs.

I have also noticed that grasshoppers seem to 
be attracted to dry, low organic matter soil sites. 
Whenever I irrigated and improved the soil qual-
ity the grasshoppers just seemed to disappear. Of 
course, introducing any type of poultry will help 
to reduce a grasshopper problem and will improve 
that soil fertility issue at the same time. 

Also some control can be achieved with tillage 
as it discourages the females from laying eggs in 
the soil and destroys eggs by exposing them to 
the weather, predators, and parasites. Spring till-
age also reduces food sources for newly hatched 
nymphs, while fall tilling can reduce over-wintering 
sites, but leaves areas susceptible to erosion, and 
may make it impossible to sustain soil fertility if 
done every year. Other approaches include trap 
cropping early in the season before they are mo-
bile and then dealing with the smaller area. 
 
Interestingly enough BCMAL is currently planning 
a project to demonstrate the use of Nosema locus-
ta (NoloBait), a naturally occurring protozoan and 
Metarhizium anisopliae, a soil fungus for grass-
hopper management in BC’s interior in 2008.  Nei-
ther product is currently registered in Canada. The 
ministry is hopeful that these two biological control 
tools will become available to Canadian growers, 
as in principle these would satisfy organic stan-
dards. I have also read about a few interesting 
mechanical contraptions that have been built over 
the years by innovative farmers such as the “Hop-
per Whopper” and the “Hopper Dozer” but none 
seem to be commercially available. 
 
Hope I have given you some idea on how to deal 
with your hopper problem. To read my other ad-
vice columns visit http://www.certifiedorganic.
bc.ca/contact/extension.php  
Rochelle
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The Meat Inspection Regulation is a model we 
don’t want to repeat with other sectors.” Peter 

Johnston, facilitating the first session of COABC’s 
2008 annual conference, summarized a key con-
cern of the farmers, board members and local 
food supporters convening at the forum on food 
safety regulations. The Meat Inspection Regulation 
(MIR) that entered into force in September 2007 
has proven to be an egregious policy for small 
farmers and local food systems (see Onderwater’s 
article in the Winter 2008 issue). The forum was 
premised on the need to avoid regulations with 
similar effects in other agricultural sectors. 

To this end, the fo-
rum was designed 
to improve commu-
nication between 
government and 
small producers 
and to determine 
how the COABC 
should engage with 
food safety policy 
issues. The forum 
began with govern-
ment presentations 
about recent and 
future food safety 
policies in BC and 
a talk about the 
Canadian Horticul-
tural Council’s On 
Farm Food Safety 
Assurance  Program. Ques-
tions from the audience, 
and much of the group discussions that followed, 
focused largely on farmers’ difficulties with the 
MIR. Forum co-facilitator Kathleen Gibson used 
these experiences to focus the group’s attention 
on identifying resources that could help farmers 
improve their current situation and ensure that 
future food safety regulations are more support-
ive of BC’s small organic farms. 

To begin, Pat Ruth and Paul Bailey from the BC 
Ministry of Health provided a comprehensive over-
view of the BC Food Safety Act (FSA), the leg-

islation that contains and enables the MIR. Ruth 
explained that the FSA was designed in 1999 to 
modernize and consolidate food safety regulations 
in the province. It will be amended to include up-
dated versions of the Milk Industry Act, the Fish 
Inspection Act, and the Food Premises Regulation. 
Cabinet passed the FSA in 2002, but it was only 
in the wake of the BSE outbreak in 2003 that food 
safety legislation  became a provincial priority and 
the FSA was brought into force. 

The forum’s policy presentations provided context 
to the MIR, but did not satisfy members’ ques-
tions about why the regulations were being ap-

plied to their ani-
mals and products, 
since there is no 
evidence that meat 
from animals raised 
on small farms and 
slaughtered un-
der the previous 
inspection system 
was unsafe.   

Producers at the fo-
rum described the 
effects of the FSA 
on their farms and 
communities: “We 
have no access to 
[slaughter] facilities 
and we can’t make 
a living anymore”, 

some reported. One par-
ticipant highlighted the 

particular access problems faced by producers in 
more remote areas. Many were concerned that 
even where facilities do exist they do not guaran-
tee the return of a farmer’s own animals, making 
it impossible to for farmers to ensure the integrity 
of their organic products.

Several participants discussed the rise of an un-
derground economy resulting from the crimi-
nalization of locally slaughtered meat in regions 
without adequate processing facilities. COABC 
member Bob Johnston, explained “customers are 

Beyond the MIR: The COABC’s Forum on Food 
Safety Regulations
by Kate Hughes

Peter Johnston speaking at the COABC Conference 
and AGM. Photo Courtesy of  David Schmidt - 

Country Life in BC
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saying to [member producers/ processors] ‘What 
do you want us to tell people? We’ll tell them 
whatever you want cause we want to buy your 
animals and we don’t want to slaughter them our-
selves’.” Corky Evans, the NDP agricultural critic, 
reminded the audience that criminalization often 
does more to render practices unsafe than it does 
to stop them. “It’s going underground, not going 
away”, he said. 

What else could be done to improve the situa-
tion of farmers and processors negatively affected 
by the MIR? Johnston and Bailey established that 
the FSA permits regional exemptions, so Cabinet 
has the power to exempt farmers in under-served 
areas from the current regulatory calamity. Also, 
four Canadian provinces provide a precedent for 
exempting poultry producers from province-wide 
inspection regulations. Both of these facts are po-
tential points on which to lobby the government. 
Gibson also encouraged creative problem-solving 
and noted that citizens in the Queen Charlotte Is-
lands are experimenting with the idea of a mixed-
use processing facility. 

Ruth addressed public concerns about further 
inspection regulations in other sectors. She ex-
plained that the guidelines governing farmers 
markets have been updated, but that they remain 
voluntary. She also dispelled rumours that inspec-
tion regulations similar to the MIR will soon be 
applied to fruits and vegetables, stating: “from a 
Ministry of Health point of view there is certainly 
no intention to be regulating those [products], 
and I’m not aware that anyone else is intending 
to regulate them either.”  However, Ruth did note 
that additional products could be regulated in the 
future, and that voluntary food safety certification 
programs are being increasingly demanded by pri-
vate retailers. For these reasons local producers 
and their supporters may want to be vigilant about 
whether new and existing voluntary programs are 
adequately designed to support small and organic 
operations. 

During the session, there were several indications 
that policy makers might have difficulty recogniz-
ing the unique circumstances and perspectives 
of small organic farms.  Sherry Nielson, from the 

...continued on page 10
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Canadian Horticultural Council, acknowledged the 
unique abundance of small, multi-product farms in 
BC but soon after stressed that “food is food and 
farming is farming”, suggesting that regulatory 
approaches need not be customized according to 
scale or production approach. Also, Ruth explained 
that the FSA was designed in part because existing 
legislation “was not really helping industry and the 
fast pace of change we’re living with now”, but it 
was unclear whether organic and other small pro-
ducers were included in her reference to ‘indus-
try’, and ‘fast-paced change’ (even though they 
have clearly been affected by the new legislation). 
That she didn’t distinguish BC’s small agricultural 
sector from the province’s more industrialized ex-
port-based sector raises questions about whether 
policy makers adequately differentiate the market 
environment and regulatory requirements of BC’s 
diverse producers.

Bailey’s presentation further supports these ques-
tions. He explained that prior to the FSA, BC had 
a “patchwork” of agricultural laws, and indicat-
ed that this was less desirable than having food 
safety be protected by a single centralized piece 
of legislation. The assumption that simple legis-
lation is preferable to complex legislation might 
be correct in a more homogeneous sector, but the 
diversity of BC’s farmers requires more nuanced 
analysis. A well-designed collection of regulations 
might respond better to the unique needs of dif-
ferent regions, production scales, and agricultural 
approaches than the centralized FSA. 

Participants struggled with how to educate policy 
makers about the different context and practices 
of organic farms and the different ways in which 
organic farmers understand and approach food 
safety. One participant identified a “clash of para-
digms” between organic producers and govern-
ment. He felt the silo structure of provincial ad-
ministration —which treats environmental, health, 
economic and community issues as separate 
— conflicts philosophically and practically with the 
organic method. He asked how farmers could help 
policy-makers understand that organic farmers’ 
integrated approach benefits both communities 
and the environment, and that regulations should 
support this.

Members suggested the COABC could help bridge 
this information gap between farmers and gov-

ernment. For instance, the organization could 
advocate on behalf of members and educate 
government about organic methods and com-
munity-based markets.They also proposed the 
COABC help document the economic and financial 
effects of the MIR (following the recent report on 
the North Okanagan Regional District). Since cur-
rent regulations do not account for the costs of 
compliance, such documentation could illustrate 
to the government the need to make food safety 
requirements more affordable for small producers 
and ultimately help to get more processing plants 
certified. 

During the final section of the forum, participants 
discussed what could be done to ensure that future 
food safety policies support small scale and organ-
ic production. Gibson stressed to participants the 
importance of being vigilant about one’s interests, 
and shared recent examples of small producers 
successfully lobbying for lot permit programs and 
an improved waste management Code of Prac-
tice. She asked participants what mechanisms 
they could establish to ensure similarly effective 
involvement in future policy development. Gibson 
also invited participants to consider the idea of an 
inter-sectoral “task force of farmers” that would 
not only provide input into policy development but 
also engage relevant ministries and agencies in 
discussions about place-based farming. 

A key question that emerged from the forum was 
how to ensure that all parties to a regulation 
— policy makers, farmers and BC communities 
— could be best informed and consulted during 
policy development. “No one disagrees in principle 
that it would be a good thing to have safe food,” 
Gibson said, “the problem is how do you make it 
workable?”. Policy makers need to better under-
stand the unique strengths and circumstances of 
BC’s diverse producers; farmers and their commu-
nities need to better understand how, when, and 
why food production legislation is being developed 
and be involved in that process. This forum began 
the dialogue between producers and government 
that will make that knowledge sharing possible.

Kate Hughes has a long-standing interest in how 
food systems can contribute to more just and joy-
ous communities and healthier environments. She 
is a graduate student in the Department of Sociol-
ogy at the University of Victoria.

...continued from page 9
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An organic inspector is a trained individual who 
examines the process of organic handling by a 

business seeking organic certification. Depending 
on the type of operation this may include visiting 
farm fields, looking over various herds or flocks, 
discussing crop rotation plans, assessing soil 
health, confirming inputs, visiting buildings and 
examining equipment, reviewing product ingre-
dients and labels, assessing contamination risks, 
pest management, looking over sales and produc-
tion records and any other pertinent aspects of the 
operation. Some organic inspectors are capable of 
working in all types of organic systems including 
farm, livestock, and processing while others focus 
exclusively in one or two areas within their realm 
of expertise.  

What is typically involved in the inspection pro-
cess? Before the actual inspection begins, the in-
spector reviews previous documentation, along 
with the organic plan of the operation requesting 
certification. All of this material is reviewed by the 
certification agency and the inspector before the 
inspector’s visit to the operation. 

Once on-site, the inspector becomes the eyes and 
ears for the certifying agent and investigates the 
process to see if it is in accordance with the or-
ganic plan,  thus ensuring that the government 
regulations for organic processing are met. Even 
though there are differences between what needs 
to be verified for different operations, each type of 
inspection follows the same basic guidelines and 
monitors the same fundamental processes. The 
inspector presents a final report to the certifying 
agency, which makes the decision about granting 
certification.

Training programs are co-sponsored with the In-
dependent Organic Inspection Association (IOIA), 
a US-based non-profit that coordinates farm and 
processing inspector training. The program in-
cludes coursework and an apprenticeship pro-
gram. The time involved in training varies greatly 
from person to person, with the apprenticeship 
component lasting up to two years. 

As an independent contractor, VOs can work with 
as many certifying agencies as they want to. Most 

VOs are hired on a contractual basis and the pay-
ment structure is negotiated individually between 
a VO and a certification body.  A career in organic 
inspection is very satisfying  work that requires 
travel, tends to be seasonal and it can be fast-
paced with the quick turnaround needed on files.

Contact COABC for more details on qualifications 
and acceptance criteria.

Becoming an Organic Inspector 
by Karen Fenske

Certified Organic Associations of BC 
(COABC) and IOIA will cosponsor a 4.5 
day Basic Organic Crop Inspection Train-
ing using the proposed Canadian Nation-
al Standard (version CGSB-2006) as the 
reference. USDA National Organic Stan-
dards variations will be identified. 

The course will be held at Kwantlen Uni-
versity College in Langley BC, Canada 
from May 26-30, 2008. 

Please contact Karen Fenske at 
Ph: 205-260-4429 
Fax: 250-260-4436 
admin@certifiedorganic.bc.ca 
www.certifiedorganic.bc.ca

Registration Deadline: April 15, 2008
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For most retailers in BC, this year the answer 
would have been an apologetic “Sorry, we’re 

all out,” by late February. That is a very disap-
pointing answer to the 100-mile-diet enthusiasts 
and the growing number of people who appreciate 
the taste difference of local organic carrots. 

I probably don’t need to elaborate too much on 
how local foods are now the “in” thing. Hardly a 
day goes by where there isn’t a mention in the 
media of how local produce will solve everything 
from obesity to global warming. Even the BC gov-
ernment has jumped on the bandwagon, making 
local food a prominent part of their new Agricul-
ture Plan and using only BC product in the award-
winning school fruit and vegetable snack program.

This is like a dream come true for many in the 
organic community who have been promoting the 
benefits of local foods for the past decade or more. 
Of course, there was always a healthy dose of self 
interest in us promoting local but now the concept 
has taken off and we are having to play catch up. 
A case in point is the supply (or lack thereof) of 
carrots this winter. 

For the past 5 to 6 years, the majority of the stor-
age carrots in BC have been produced by 3 or 
4 farms. Even when all were producing at their 
maximum potential, the supply of carrots would 
usually run out by late March. This year BC’s sec-
ond largest organic carrot producer retired while 
the largest, Fountainview Farm, had a reduced 
crop due to unexpected labour issues. The result; 
carrot supply is down significantly while demand 
is at an all-time high. Obviously we need a few 
more carrot growers to spread the risk.

But that is not the whole story. There are a num-
ber of other participants who could be playing a 
more active role here. The two major organic dis-
tributors in BC, along with several conventional 
ones also handling organic carrots, are in the best 
position to know the extent to which there are 
gaps in the supply. Most of these distributors have 
not made much an effort to communicate these 
gaps to the BC agricultural community. 

The COABC has an opportunity to take on the role 
of intermediary by gathering production and im-
port information and publishing analysis reports 
about demand, prices, and gaps for each major 
crop produced in BC. If governments are going 
to actively promote local food, they also need to 
provide the necessary supports (training for new 
farmers, removal of barriers to local production, 
etc.) to reinvigorate a neglected agricultural sec-
tor so that farmers can build the capacity to meet 
the local demand. 

Running out of what is arguably the iconic local 
winter vegetable so early does not inspire con-
fidence in consumers that bought our argument 
that “local is better”. So do we just sit back and 
say “That’s life!” or does the organic community, 
having promoted the “buy local organic” concept 
most stridently, have a responsibility to come up 
with the goods? I would argue the latter but we’ll 
have to learn to share information and resources 
to achieve that.

Sources: 

1. Statistics Canada started tracking the volume 
and value of 41 organic agricultural commodi-
ties in 2007. For only $3.00 (+ tax) you can 
download your own report at www.statcan.
ca/trade/scripts/trade_search.cgi 

2. Personal communications with growers and 
distributors.

3. Retail sales of certified organic foods in Canada 
in 2006 by Anne Macey.
www.organicagcentre.ca/Docs/RetailSalesOr-
ganic_Canada2006.pdf

Hermann Bruns is co-owner of Wild Flight Farm 
which strives to provide a year-round supply of lo-
cal organic vegetables & fruits to farmers market/
CSA customers in Salmon Arm and Revelstoke. 

See statistics on the following page.

“Don’t you have any BC organic carrots??” 
by Hermann Bruns
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Carrot Number Crunch-
ing for BC 2007

Volume of imported or-
ganic carrots: 
2,221,740 Kg

Volume of imported 
conventional carrots: 
17,701,103 Kg

Value of imported organic 
carrots: $2,610,894

Price/Kg range for im-
ported carrots: $1.10 
- $1.25/Kg

Price premium of BC over 
imported carrots: 125 
– 150%

Volume of carrots pro-
duced in BC: Unavail-
able

Hectares in organic carrot 
production in BC: rough-
ly 10-20 Hectares

Number of COABC carrot 
growers: 20

Yields range from 20,000 
– 25,000 lbs/acre to 
over 60,000 (conven-
tional in Australia)

Organic Carrots Imported into BC in 2007
To

n
n
es

$
/K

G
Months of the Year

Volume Price

Conventional Carrots Imported into BC in 2007

To
n
n
es

$
/K

G

Months of the Year
Volume Price
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Organic Poultry Training Survey Results
The following are the results of Organic Poultry Training Survey circulated throughout the BC 
Organic community plus to all BC feather boards, agencies and associations. Survey deadline 
was Jan 21, 2008.

Most of the people who participated were within the organic sector, and most dabbled in some 
type of poultry production, but it seems clarity is needed on what the difference is between 
commercial versus hobby scale production.

Top three types of production the respondents were interested in learning more about:
Turkeys, Chicken Meat and then Chicken Eggs

100% were aware of quota requirements, but some wanted more information.

All participants were aware of the Meat Inspection Act, half were aware of the Egg Grading 
Regulations, almost half were aware of the Environmental Management Act, with a few aware 
of the Health of Animals Act, less were aware of the Feeds and Fertilizer Act and the least fa-
miliar Act was the Natural Products Marketing (BC) Act. It is apparent from these results there 
are some information gaps with regards to pertinent Regulations.

A production manual was the most favoured learning methodology selected, with online mate-
rial and workshops tied for second. Least preferred methods were webinars and conference 
calls. Some participants identified workshops as their least preferred method of delivery due 
to their distance to the lower mainland, where it was assumed a course would be held. There-
fore workshops probably would have been the number one choice amongst those surveyed if 
they had felt workshops would be locally available to them. 

Critical comments received from Survey participants (in no significant order)	
1. I’m curious about such a course given that there are relatively few small scale proces-
sors for poultry and as non-quota producers, can only raise 200/year.  I am most interested 
in what COABC is doing to bring pressure to bear on the CMB to raise the non-quota limit to 
something more economically viable like 2,000 as Alberta has.

2. Can you define commercial & hobby? How many egg’s or kgs? Or anything that generates 
revenue?

3. Our current biggest issue is with slaughter, and the lack of availability of it. 

4. We also need more information and resources on making feed 
- the current commercial organic feed sources are too expensive to 
make chickens a serious proposition, especially when there are other 
sources of raw ingredients.

5. This was our first year in organics, so are learning the hard way. 
We did all natural, non-medicated before. Any information is wel-
come.

6. A yearly update on regulation would be helpful.
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Certified Organic Associations of BC (COABC) 
and IOIA will cosponsor a 4.5 day Basic Organic 
Crop Inspection Training using the proposed Ca-
nadian National Standard (version CGSB-2006) as 
the reference. USDA National Organic Standards 
variations will be identified. The course will be 
held at Kwantlen University College in Langley BC, 
Canada from May 26-30, 2008. 
Please contact Karen Fenske at 
Ph: 205-260-4429 
Fax: 250-260-4436 
admin@certifiedorganic.bc.ca
www.certifiedorganic.bc.ca
Registration Deadline: April 15, 2008
....................................................................
3 organic factsheets done in partnership with stu-
dents at UBC & KUC have been uploaded onto 
http://www.certifiedorganic.bc.ca/contact/exten-
sion.php
   - Local BC Sources of Allowable Soil Amend-
ments for Organic Farms (pdf)
   - Nutrient Deficiencies (pdf) 
   - Weed Management in Annual Cropping Sys-
tems (pdf)
....................................................................
You are warmly invited to a series of fascinating 
evenings this Spring addressing the subjects of 
the Environment and our place in it. All events will 
be at the Auditorium, Kwantlen University College, 
Langley (corner of Glover Road and Highway #10, 
Langley – behind the Best Western Motel and ABC 
Restaurant).

Sustainable Fair Trade – A viable future for 
small-scale farmers in a gloabalised world.
Stacey Toews, Level Ground Trading Ltd., Saan-
ichton.
Saturday April 5th, 7:00pm
Stacey brings his perspective of how to build 
long-lasting relationships with primary producers 
(farmers) in developing countries that is sustain-
able and profitable to all parties. Not just ‘Fair 
Trade’.
 
Although a free event, we ask you to pre-register 
(for our planning purposes).
To register your attendance, please e-mail or 
‘phone Gary Jones at:
Gary.Jones@Kwantlen.ca  or  604-599-3311.
....................................................................

Regional Seminar Series coffers have been 
refilled! Contact Rochelle to learn how to access 
these funds to bring production speakers to your 
area. extension@certifiedorganic.bc.ca

Grain Production for the North Okanagan and Low-
er Mainland Regional Seminar sessions will be of-
fered shortly. Watch the listserv for details.
.....................................................................
Biological Control of Greenhouses Diseases
A 1-day technical workshop for greenhouse grow-
ers of vegetables and ornamentals.
Saturday, April 19th, 2008
Ramada Lodge Conference Center
Highway 97
(across from Orchard Park Shopping Center)
Kelowna, BC
Contact: Mario Lanthier
Phone 250-717-1898
Fax: 250-717-1898
Web: www.crophealth.com

Events and Announcements
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Name the People Contest! 
This group picture is from the Halliburton Farm visit during 
the COABC Conference and AGM. There are 14 people total 
including 2 partials. If you can name all the people from
numbers 1-12 you 
will win a prize. And 
if you can name the 
partials - A and B 
- you will get a bonus 
prize! 

To see an enlarged 
version of the picture 
visit: http://www.
certifiedorganic.
bc.ca/contact/exten-
sion.php 

Send submissions to rochelle at 
extension@certifiedorganic.bc.ca 

or fax 250.547.6580

1

2

10

9

8

7

65

4

3

12

11
A

B
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Any society concerned with the sustainability 
of its agricultural production must look to its 

young people, and ask them if they are going to 
farm.  This is the most crucial question, since all 
other discussions about best practice and healthy 
agricultural communities are pointless if we will not 
have young farm-
ers to take up our 
idle plows.  If the 
answer is no, we 
must find out why, 
and then set out to 
remedy the prob-
lem before we do 
anything else.

Currently, I be-
lieve the answer 
is no.  Yet, there 
always has been, 
and always will be, 
a small percentage 
of the population 
who feel most com-
fortable in the dirt.  
The problem is that 
it is no longer fi-
nancially possible 
in most cases.  Lots 
of young people want 
to farm, but they just can’t afford it. 

If I am right, then the COABC could seek to ful-
fill its mandate by helping to make farming more 
profitable, and thus, a more realistic possibility for 
young people.  No easy task, but I do think there 
are a few concrete actions the COABC could pur-
sue towards making agriculture more profitable.  
The following are a few of my ideas.

1. Creating a new market for local food: a 
high-rise adopt-a-farmer program
I’ve often marveled at the sheer number of people 

that live in the condominiums in Vancouver’s Yale-
town, and the likelihood that most of them restrict 
their shopping to the upscale grocery stores in 
that neighbourhood.  It has me wondering wheth-
er some sort of adopt-a-farmer program could be 
developed to capture that market, whereby once 

a week or month 
a farmer sets up a 
booth outside or in 
the lobby of a high-
rise at the end of 
the business day.  
If we take Yaletown 
as an example, a 
farmer placed at 
one building would 
have access to liter-
ally hundreds of the 
young urban profes-
sionals who, from 
my observation, are 
least likely to make 
the effort to get to 
a farmer’s market 
on Saturday.  I can 
think of a number of 
obstacles to making 
this idea work, but 
none that are insur-

mountable. 

2. Dealing with the labour challenge
I have met farmers who experience net losses on 
their farm only because they cannot attract the 
labour they need with the wages the farm can 
pay.  Yet I, and many others, would easily trade 
high wages for a modest, but stable rural lifestyle 
that included a permanent place to live on the 
farm we work.

Thus, I have always figured that if I started a farm 
with three or four other partners, all of whom would 

Fresh Voices Winners
The aim of the “Fresh Voices” contest was to solicit new ideas to help COABC meet its mandate of “a 
strong and sustainable community, serving the evolving needs of the sector and the public for genera-
tions to come.”

FIRST PLACE ESSAY
by Jordan Marr

Continued on page 18

Heather Stretch, 3rd place; Jordan Marr, 1st place; Joyce 
McMenamon on behalf of Robin Wheeler, 2nd place 
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Jordan is a 26-year-old who considers himself a 
“wanna-be farmer” who visits farms around BC 
to learn about the practical and political aspects 
of farming. His interest in agriculture began in 
2003 when he enrolled in a bachelor program in 
the Faculty of Land and Food Systems at UBC. He 
graduated in 2006, and after that participated in a 
seven month SOIL program apprenticeship on an 
organic farm in Nova Scotia.  He is now consider-
ing farming as a career. 

have a residence on the farm, I could circumvent 
the labour problem.  However, I have learned that 
there are a number of zoning rules for farms that 
prevent the building of numerous residences, and 
other such cooperative necessities.  Thus I think 
the COABC should review the zoning rules and 
help to pressure our governments to change those 
that inhibit a cooperative-type farm.

3. Cooperative Transport & Retail
In Nova Scotia, I met a farmer who had purchased 
a refrigerated truck to bring not only his own, but 
other farmers’ produce to the lucrative seven-
days-a-week market in Halifax that many farmers 
were otherwise foregoing due to time restraints.  
Perhaps the COABC could help local organic farm-
ers facilitate such an agreement here. 

I am also waiting for a group of farmers to both 
capitalize on the rapid increase in interest in buy-
ing local and also create a permanent place for 
their wares by creating a local-food only retail 
store bringing together veggies, fruit, meat, dairy, 
and preserves produced locally. 

Customers might be attracted, and government 
dollars secured, if a commercial kitchen were at-
tached to such a store so that members of the 
community could take workshops on cooking and 
preserving.  I strongly believe these skills will soon 

BC organic growers face many challenges in 
getting a product out to hungry consum-

ers – high land prices, lack of affordable labour 
and high transportation fees are just part of it. 
The new grower finds that buying into commercial 
distribution systems and keeping pace with health 
regulations and zoning bylaws can complicate and 
frustrate the purest attempts to feed our commu-
nities. And perhaps this is what gets forgotten in 
the big global mix – that our first responsibility 
may be to feed those closest to us, and we must 
do it as efficiently as possible.

SECOND PLACE ESSAY: Increasing Production/
minimizing Impact – The End Goal 
by Robin Wheeler

In our physically isolated, hilly and gravely area 
on the Sunshine Coast, we are forced to work hard 
at maximizing production from small spaces. This 
means using each small microclimate on our pecu-
liar lots very carefully – berries and greens do not 
need the hot, open areas that peppers and squash 
do, drought ridden areas are saved for grapes and 
herbs, and lusher patches remain for demanding 
annuals.  Bringing amendments over on the ferry 
is costly, and this forces us to look carefully at 
garden waste, green manure, seaweeds and near 
by animal waste more carefully.

...continued from page  17 be in high demand as more people desire a return 
to our food traditions. 

4. Gathering resources for young farmers
Having spent time searching the internet for re-
sources that might help me start a farm, I have 
yet to find a well-coordinated site that attempts 
to bring together information that can otherwise 
be found in snippets all over the place.  Since the 
COABC represents all of the certifying bodies in 
BC, I think its website may be a good candidate to 
serve as a hub for information for young farmers.  
Currently, such a feature is lacking on the site; a 
search for “young farmers” in the site’s content 
turns up nothing.  

That sums up my ideas.  I hope they can be of at 
least some help, but more importantly, I hope the 
COABC takes seriously the dire prospects facing 
young people who want to farm, but who currently 
have little reason be optimistic.
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We are blessed with comparatively warm win-
ters and are learning more about winter foods to 
maintain year round income, crops that store, and 
low cost greenhouses to add even more length to 
growing seasons.

Labour is a constant problem and this year some 
of us will be connecting with youth in the schools 
who have shown interest in learning the skills for 
food growing. There is also an excellent program 
through Mental Health in our area, connecting 
people in transition who have patience and strong 
backs with some of the more bone breaking short 
terms jobs that farmers face.  A couple of us have 
been fiddling with partnership models where peo-
ple would come from the community, harvest a 
crop that was too time consuming for the farmer to 
approach, and then either return with value added 
product for the farmer to sell (jams and pies), or 
some of the profit from sold items.

We feel more work can be done in analysing what 
is shipped in from off coast so we can replace more 
of it from our own properties, and so that we can 
capture more value-added market for ourselves.  

One of our chief issues is keeping food as close to 
home as possible. Our growers’ group receives re-
quests from other communities for farmer lists but 
we really need our farmers to fulfil food obligations 
right here. This reduces travel expenses and fossil 
fuel issues, and tightens the bond between grow-
ers and buyers.

Connecting with the buying public is not too much 
of a problem here – we are blessed with an eager, 
educated public. We do have to work harder to cre-
ate opportunities for mid week buying, as both our 
farmers markets occur on Saturdays, and we also 
need to have local drop off spots in private yards 
along our highway where farmers can leave boxes 
that can be picked up by buyers when they pass 
by. This will reduce fossil fuels and time spent, 
but also reduces resistance in buyers who do not 
want to go out of their way.  This will require co-
operation and the good will of those living along 
our highway corridor.

We also have to address waste. Berries, greens 
and legumes that do not get purchased at the 
markets often end up as compost – high qual-
ity compost of course, but still food that is now 

unavailable for human use or direct profit.  Our 
community needs to either create a system where 
this food gets to a food bank or group home, or 
where a creative soul could make a living buying 
this food at discount, and then making the deci-
sion of best processing method for later use.

We are working hard here to encourage small lot 
farming on previously cleared land with by hosting 
forums that both educate and network the par-
ticipants. Recent forums touched on soil improve-
ment, efficiency on the farm, season extending 
plants and water issues – future forums will in-
clude non timber forest products, value added in-
formation and discussions on labour issues. 

Careful observation of our land use, waste, trans-
portation and marketing strategies, combined 
with our efforts in working as a group, are hope-
fully bringing us closer to a secure, strengthened, 
environmentally healthy food system in our com-
munity.

As founder of her local organic growers group, 
(One Straw Society, lower  Sunshine Coast) Robin 
has experienced both pain and pleasure sharing 
the struggles of local market gardeners. She has 
worked to keep networks open with potlucks and 
forums, and this is helping to relieve the sense of 
isolation and is instilling trust and better coopera-
tion between growers. 

Increasing our poor food production levels without 
infringing further on wild places is an interesting 
balancing act and a true goal.  Working with lo-
cal growers and analyzing issues helped Robin to 
complete a book on food security that will be pub-
lished in the fall of this year.  She is currently act-
ing as Food Security Coordinator for her area.
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We all know that for food production to be sus-
tainable, it must be local and organic.  All of 

us here are passionate about organic growing, and 
I have a feeling many of us are just as committed 
to feeding our local markets.  Unfortunately, we’re 
still a drop in the bucket of the mainstream food 
system. Farmers markets and farm stands thrive, 
but in order for us to make a real difference in 
how feeding ourselves affects the planet, we need 
many more farmers feeding more organic food to 
more local consumers. Consumer education is a 
crucial first step, but while demand is growing, we 
have to be able to meet that demand in ways that 
sustain our customers, ourselves, and our planet.  
Our homegrown food production and distribution 
systems have to be efficient and effective, and will 
be challenging to implement, because they will 
have to resist the massive momentum of the cur-
rent mainstream food distribution system. 

So, how do we re-imagine our food system to be 
more local?  How can we be more than a symbolic 
gesture in response to the problems of the conven-
tional, large scale agrifood industry?  By remem-
bering that the organic farming movement is just 
that: a movement.  The word movement implies 
momentum, change, and growth.  But the growth 
implied by the word movement is not the competi-
tive, individualistic model of business growth, but 
rather a growth of community. 

For our movement to be successful, we need to 
work together in many ways, from work parties 
to political lobbying.  One of the most powerful 
ways we can work together is by marketing coop-
eratively.  One of the biggest challenges of small-
scale farming is the marketing.  Even for farmers 
fortunate enough to live near great markets, the 
time and energy spent selling directly to consum-
ers, restaurants, and retailers drains crucial hours 
away from the field in the peak season.  Small 
farms need premium prices to survive, but retail 
marketing takes too much time.  The need for ef-
ficient marketing pushes farmers toward wholesal-
ers, which in turn may push them toward growing 
fewer crops on a larger scale, reducing biodiver-
sity, encouraging more mechanization, and poten-
tially compromising ecological ideals.  Instead of 
going down this road, we can create new ways of 

marketing that allow each farm to stay small and 
diverse, and yet become financially sustainable.  

Saanich Organics is just such a co-operatively run 
marketing business.  It is owned by three small-
scale farmers, Robin Tunnicliffe, Rachel Fisher, and 
me.  The three of us each sell all of our produce 
to Saanich Organics which, in turn, markets it to 
restaurants and grocery stores, our box program, 
and a farmers’ market.  In addition, Saanich Or-
ganics buys produce from other small scale organic 
growers in our region.  We maintain control of our 
marketing, but together we sell enough produce 
that we can hire a delivery person, an accountant, 
a sales administrator, and a helper to organize the 
orders.  This frees up time for us to be where we 
want to be… in our fields.  At the same time, by 
marketing together, we can offer our customers 
more variety and consistency than they could get 
from any one farmer.  We take orders before we 
harvest, allowing us to pick to order and deliver 
food that is fresher and more nutritious than it 
would be if it were coming from a warehouse. 

Over the past six years the business has been very 
successful.  By success, I don’t mean that Saanich 
Organics itself has made a lot of money; rather, 
it is a vehicle that has helped each of our farms 
become more financially sustainable.  Just as im-
portantly, the business has fostered many impor-
tant relationships.  We support and also challenge 
each other.  We have all become better, more ef-
ficient growers as well as better stewards of our 
land by sharing our knowledge and encouraging 
each other. 

Our business is successful by our own standards, 
but we do not dream of the kind of success recog-
nized by mainstream, capitalist business culture.  
We do not want to take over more and more land, 
nor do we want to expand into other markets.  
Rather, we would like to help our local, organic 
movement to grow by encouraging new small-
scale farmers and marketing co-ops.

The Saanich Organics model is not the only one 
out there, and the co-operative model itself har-
kens to a social sustainability missing from many 
business structures.  Be creative and open, and 

THIRD PLACE ESSAY
by Heather Stretch 
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and help each other, with the courage to reinvent 
business models based on cooperation rather than 
competition, we can grow the organic movement 
without repeating the mistakes of the conventional 
food system.

Heather is the main operator of the Northbrook 
Farm, the certified organic vegetable and blue-
berry farm that she and her husband own on the 
Saanich Peninsula of Vancouver Island.  She is a 
mother of three, and co-owner of Saanich Organ-
ics. 

Her “fresh voice” comes from her conviction that 
farming need not be either a solitary, individual 
pursuit nor a corporate business, but rather, can 
open the doors for cooperation on many levels.  
She co-owns her property with other family mem-
bers, co-owns a cooperatively run distribution 
business, works with employees and apprentic-
es, and shares their land with former appretices 
and employees.  She is also passionate about the 
need for farms of all sizes to be financially viable.  
Growing healthy food sustainably is perhaps the 
most important job one can do, and so our society 
must stop expecting farmers to do it on a volun-
teer basis. 

you may come up with a new model that works 
perfectly in your area. 

I don’t want to make it sound too easy.  There are 
challenges to working together.  For example, in 
our region all the farmers say we won’t dump, but 
after the backache of picking beans and zucchi-
ni, it’s pretty tough to compost them rather than 
drop the price.  When selling together, disagree-
ments may arise when one grower might think the 
quality standards of another are not high enough, 
and a third might just be a bit hard to get along 
with.  Farmers are often independent, idealistic, 
and principled… admirable qualities all, but not the 
most conducive to the compromising necessary 
for cooperation.  We need to remember that there 
is more that unites us than divides us.  We need to 
give each other the benefit of the doubt and trust 
each others’ good intentions.

We should not worry about competition.  As long 
as we are importing food in BC, and as long as 
people are eating conventional food, we need 
more farmers.  Our competition is Wal-Mart, Kraft, 
and Con-Agra, our colleagues are other small-
scale organic growers.  With a spirit of openness 
and trust, with a commitment to share knowledge 

Dragon’s eye of Grand Forks, BC is pleased to offer for sale:
OUR 3.7 ACRE MATURE FOREST GARDEN AND CHARMING 3-BEDROOMED COTTAGE.
This land holds current full organic certification and has done so for 17 years. It offers a most 
valuable repository of worldwide genetic plant and food material, with a great diversity of 
fruit, nut (400 mature nut trees), berry, and medicinal plant species; something to be valued in 
these times of questionable food security. 
It enjoys a sunny, south-facing aspect with great views, is fully deer-fenced, has an extensive  
irrigation system (underground) as well as a greenhouse and small shop. We are on paved 
roads with access to the US border 1 1/2 miles away, and only 3 miles from the picturesque 
city of Grand Forks. 
This is a rare property, which has generously provided our food needs all these years, as well 
as providing income from fruit, nut, herbal and grafting sales. If desired, a bed and breakfast 
or backpackers service on this property would easily be a value added enterprise, as well as 
education-based permaculture tours.

For more information please contact Richard Walker at:
 250.442.5731or kk_rw@hotmail.com

Small Certified Organic Farm In Southern BC
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February 2008 Tasks at Apple Luscious

Daily jobs
1. Get up about 8 AM most mornings.  
2. Right away, let out the chickens and feed them.   
They roam the entire 2.5 acres of orchard except 
are fenced out of the garden, roses and house 
area.
3. Walk to the ocean with our 3 dogs, usually in 
the morning, but also sometimes at low tide.  In 
apple season, I will take about 5 different apples 
to eat and this is a great time to assess taste.  If 
there is any seaweed on the beach, I  bring back 
a pail of it for fertilizing the orchard.   This walk is 
one of my real treats every day and a real calming 
effect after a busy day.
4. Putting the chickens away about dusk. 
5. Generally I go to sleep about 11:30 PM.

Annual Jobs
1. In the Greenhouse, starting transplants for 
our food garden, onions Feb 1, peppers middle of  
February, cabbage end of February
2. Process 1 scionwood order, collect, label, pack-
age and send it out.  Scionwood is a pencil size 
piece of apple tree used to graft new varieties.
3. Start collecting scionwood from Apple Luscious 
for my own grafting of about 400 apple trees.  Col-
lecting the remainder of the scionwood and graft-
ing will start in March. 
4. Pruning of our 13 plums and plumcot trees.  
These are the first trees in the orchard to blossom, 
so must be pruned early.
5. Grafting of plums and plumcots on 15 plum 
rootstocks left over from last year.
6. Pruning 25 blueberry, 3 marionberry, 3 tayberry 
and 10 cascade berries.
7. Pruning about 15 vines of eating grapes, most 
fruiting this year for the first time.
8. Putting 50 grape cuttings in the nursery to cre-
ate new vines for next year.
9. Dig up 6 our eating potatoes (a job better done 
in November, but this job got put off).  6 varieties 

were fine, one was not.  Select seed potatoes from 
this and eat the rest.
10. Start selling 1 year old whips from the 400 
in our apple nursery (done from January to end 
of March), some are picked up at the farm gate, 
some were delivered to a drop off points in Cour-
tenay, others will be mailed to customers. At this 
point over half of the trees still remaining in the 
nursery, but most are reserved (sold).
11. Place out 18 orchard bee nest boxes into 2 lo-
cations in the orchard.  Eggs will be put out in the 
next few weeks.
12. Pick up a half ton of organic coffee chaffe from 
the Salt Spring Roasters. This has the consisten-
cy of wheat germ, very light and fluffy, so had to 
cover it with a tarp on the way home to keep it 
from blowing away.  We use it as mulch in rose and 
vegetable gardens.
13. Create the Apple Luscious Newsletter for  
2007, and get ready to send it out.  Since we are 
still on dial up, I will probably take my computer in 
to Ganges to the service provider, who will connect 
me to high speed to send out the Newsletter.
14. Start to publicize the 10th Annual Salt Spring 
Island Apple Festival - Theme:  Celebrating Red-
Fleshed Apples on Sunday, Sept 28, 2008. At this 
time, I am mostly putting Apple Festival info on all 
calendars of the tourist websites, plus contacting 
writers.

Farm Focus: 
A Day in the Life of the Farmer



                                                     BC Organic Grower, Volume 11, Number 2, Spring 2008		  Page 23

15. Mow down the blackberries in the entire or-
chard (usually in winter, so no insects are hurt).   
This will also allows better air flow in the damp 
spring when apple scab is most damaging.  I leave 
little islands of vegetation throughout the orchard 
for the chickens to use as hiding spots from eagles 
and hawks.  I am about half done this job.
16. Prune some of the 100 or some roses that we 
grow here, with most done in March.
17. Organize all the paper work for organic certi-
fication and send it before March 2.  Cost is about 
$400 per year.  The process involves document-
ing all inputs to the orchard, all products sold, all 
details concerning our chickens and noting any 
changes to our farming practices in the last year.
18. In evenings, I maintain a listserve that for-
wards info to farmers, Salt Springers, apple cus-
tomers and Apple Festival participants.
19. Clean up the perennial gardens and pull back 
mulch on roses and flower gardens.
20. Divide some of the perennials.

One time jobs
21. Arrange for purchase/delivery of scionwood 
for varieties not presently grown here or varieties 
to be renewed.
22. Arrange for purchase of 1 apricot and 3 asian 
pear trees, not propagated by us.
23. Plant about 20 of the 40 new 1 year apple tree 
whips going into our orchard this year, the last big 
planting needed.  These include 8 new varieties 
and 10 red flesh apple trees.  Since all our space 
is almost full here, these trees being planted this 
year are replacing: 
• Trees that are unhealthy due to canker
• Trees which are not tasty enough
• Trees which are scab prone and do not grow well 
in our coastal, organic regime.
24. Collect about a half ton of alder, logs left on 
the edge of the road by the forestry crew trim-
ming around hydro lines.  This is not cut into stove 
sized pieces yet.
25. On our footpaths throughout the orchard, we 
also spread 1 five-ton truckload of wood chips 
from the hydro line trimming crew. There is still 
one left to spread.
26. Pick up some more organic chicken feed in 
town.  We are very lucky on Salt Spring to have 
good access to organic chicken feed.  We use 
wheat, layer mash, whole corn and hen scratch.
27. Start eating the dried Cox Orange Pippins ap-
ples we saved from last fall.
28. Cleaned the chicken coop out on March 1.

Apple Luscious Organic Orchard (www.applelus-
cious.com) on Salt Spring Island, BC grows about 
350 trees of over 200 of the best tasting apple 
varieties in the world.  

The 5 acre farm is half orchard and  half cedar 
woods/ seasonal wetland. We sell apples, plums, 
and garlic, as well as apple trees from a nursery 
of about 500 trees per year. 

Our specialty is red-fleshed apples, which are in-
credible and the most popular fruit we sell.  We do 
all the work ourselves at the moment. This certi-
fied orchard (IOPA # 902) is a delight to visit.  The 
orchard is a very peaceful and healthy place for all 
inhabitants, especially humans.  The reward is to 
bite into a fresh apple picked right from the tree.

Contact the editor to see your farm featured 
here. 

or call 1-877- Johnnys
Order online at Johnnyseeds.com

#50618

BOver 230 organic varieties and products.

BProud member of The Safe Seed Initiative.

BVarieties to fit all your customers’ tastes.

(564-6697)
Winslow, Maine U.S.A.

Johnny’s is Canada’s source
for quality organic seeds

and supplies

An employee-owned company

‘Bull’s Blood’ Beet ‘Encore Lettuce Mix’

OrganicOrganic
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but there’s still work to be done before De-
cember 14, 2008 

A network of players and government 
agencies is trying to reconcile all the 
puzzle pieces to give farmers unencum-
bered access to provincial, national and 
international organic markets. 

The Canada Organic Regulations published De-
cember 2006 were largely driven home by Paddy 
Doherty, one-time hippie farmer and now chair of 
the federal Organic Value Chain Roundtable.

Doherty left “big city” Vancouver, British Colum-
bia, in 1974 to join a commune in caribou country. 
To earn his keep, he became a brakeman on the 
railroad, a job he held for 20 years. Along with two 
farm partners, Doherty established Dragon Moun-
tain Farm—a 10-acre market garden of mixed cer-
tified organic vegetables. Today the farm deliv-
ers fresh vegetables in boxes every week to 125 
homes and outlets in the local area; 170 ewes and 
lambs are also now part of the farm’s mix.

This is the almost-secret life of Paddy Doherty. 
Most Canadians involved in organics know him 
simply as “Paddy,” a chief organizer of the coun-
try’s new Organic Regulations. While it may be a 
leap from railcars to regulations, it’s not an illogi-
cal one considering the rest of his background.

Doherty was hired in 2003 by the Certified Organ-
ic Advisory Board of British Columbia to help drive 
home the Canada Organic Products Regulations 
to make Canada more competitive in the export 
marketplace and boost consumer confidence in 
Canadian organic products. A threat by the Euro-
pean Union to embargo Canadian organic imports 
unless they implemented an acceptable organic 
program lent urgency to the task.
 
For Doherty, the job entailed organizing national 
meetings, minutes and teleconference calls, and 
translating everything official from English into 
French and vice versa to meet Canada’s dual-lan-
guage protocols. It meant three years of work-

ing to establish com-
mon understandings 
across cultures, places 
and industry sectors. 
“Democracy is not ef-
ficient; it’s silly to think 
it can be,” said Doherty 
from his farm office.

When the new Organic 
Product Regulations 
were published in the 
Canada Gazette (akin 
to the U.S. Federal Reg-
ister) a year ago, champagne was uncorked and 
many thought it was a done deal. But the new 
Regulations are only in an implementation— or 
shake-down—phase and aren’t scheduled to take 
effect until December 14, 2008.

The Regulations flow from The Standard

The national Regulations are enforceable under 
the National Standard of Canada for Organic Ag-
riculture, which governs organic human food and 
livestock feed. The Standard has been in effect 
since 1999 and was revised in September 2006.

The purpose of the Regulations is to establish a 
system by which the federal government can reg-
ulate the use of the “Canada Organic” agricultural 
product logo on food products and livestock feed 
certified as meeting the provisions of the National 
Organic Standard, and that contain at least 95 
percent organic ingredients.

“This national organic regime is intended to fa-
cilitate international market access, provide pro-
tection to consumers against deceptive and mis-
leading labeling practices and support the further 
development of the domestic market,” said Michel 
Saumur of the Canadian Food Inspection Agency 
(CFIA). The CFIA, which is accountable to the fed-
eral minister of Agriculture and Agri-Food Canada 
(AAFC, similar to the U.S. Department of Agricul-
ture, or USDA), is charged with implementing the 
organic regulations.

Canada’s efforts to make organics official have 
come a long way...
By Pamela Irving
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Key players in the Canada organic standards and 
regulations process (left to right): Brian Baker, 
OMRI, observer on the Standards Committee; 
Stephanie Wells, OTA Canada West and chair of 
Organic Federation of Canada; Laura Telford, Ca-
nadian Organic Growers; Mike Leclair, senior mar-
ket development advisor, Organic Sector Agricul-
ture & Agri-Food Canada; Paddy Doherty, chair of 
the Organic Value Chain Round Table. 
 
The Standard provides requirements for organic 
production systems through its two parts: the 
General Principles and Management Standards 
(which deals with practices) and the Organic Per-
mitted Substances List (which deals with prod-
ucts).

The Standard outlines the following principles:

Protect the environment, minimize soil deg-
radation and erosion, decrease pollution and 
optimize biological productivity. 
Replenish and maintain long-term soil fertility 
by optimizing conditions for biological activity 
within the soil. 
Maintain biological diversity for long-term 
sustainability.
Recycle materials and resources whenever 
possible. 
Provide appropriate care to livestock to pro-
mote their health and behavioral needs.
Maintain the integrity of organic foods and 
processed products from initial handling to 
point of sale. 
Use renewable resources in locally organized 
production systems. 

•

•

•

•

•

•

•

Canada’s Permitted Substances List (PSL) is a 
“positive list” detailing what is allowed in organic 
production and processing. (By contrast, a nega-
tive list would show what is not allowed.) It is un-
dergoing revision to conform to all the country’s 
organic initiatives. “There will be regular revisions 
on a schedule and we can build in a mechanism 
that allows for growers and industry to adapt to 
changes,” says Stephanie Wells, president of the 
Organic Federation of Canada, one of the groups 
involved in the organic policy negotiations.

Changes needed

Responsible for updating the National Standard is 
the Standards Committee on Organic Agriculture. 

Canadian General Standards Board meeting co-
ordinated by The Canadian Organic Growers Inc., 
November 20, 2007. Photo by: Bob Corson

Continued on page 26
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This is a group of more than 100 representatives 
from across the organic community including con-
sumers, tradespeople, technicians and represen-
tatives from both government and industry. The 
committee is appointed by The Canadian General 
Standards Board (CGSB), a federal body charged 
with overseeing the development of all types of 
federal standards.

A national advocacy group known as the Canadian 
Organic Growers received federal funding to over-
see the process and ensure continued consultation 
between government and industry. Amendments 
to the Standard are being provided by ballot to 
the members of the Standards Committee and ap-
proval must be achieved by consensus. “Consen-
sus” refers to “substantial agreement,” not neces-
sarily unanimity, but the process includes an effort 
to resolve all objections.

The Standards Committee’s current revision phase 
includes meetings in August and November. Lau-
ra Telford, executive director of COG is generally 
pleased with how the process is rolling out, chal-
lenges and all. “I was worried that the big inter-
ests would want to ram things through, and the 
‘purists’ in the room would hold things up,” Telford 
said from her Ottawa office.

Details that matter

Telford explains that there is always a big discus-
sion about “trade expedience” versus “organic val-
ues.” One example is that the current Standard 
allows toxic chemicals to be used as wood preser-
vatives. Prairie farmers rely on fence posts to keep 
cattle in and predators out. 
 
“We are talking a lot of fence posts in the prairies,” 
said Telford. “It would take a great deal of expense 
to source alternate materials for new fence posts 
or to find new methods of fencing, but most of the 
prairie farmers at the August meeting said that 
they do not want those chemicals in their fence 
posts,” adding that if the bar is not set high now, 
there will not be a push for alternatives.

However, in the recent November round of meet-
ings, some livestock farmers remained concerned 
that alternative fence posts, such as those made 
out of cedar, are not yet commercially available lo-

cally and would be extremely expensive to source 
elsewhere.

“Consensus is difficult to achieve and takes time; 
just when you think you have moved forward on an 
issue, new concerns arise,” said Telford. The next 
round of meetings is scheduled for April 2008.

Brian Baker, research director of the U.S.-based 

...continued from page 25

 
 

“Consensus is difficult to 
achieve and takes time; just 

when you think you have 
moved forward on an issue, 

new concerns arise.”
-- Laura Telford

Executive Director
Canada Organic Growers

Photo by: Bob Corson
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Organic Materials Research Institute (OMRI), has 
“observer” or “information only” status on the 
Standards Committee. Baker served on the Inter-
national Federation of Organic Agriculture Move-
ment’s (IFOAM) Standards Committee to develop 
criteria and evaluation processes for amendment 
of the European organic regulatory agency’s sub-
stances list, and he worked with the National Or-
ganic Standards Board in the United States. The 
15-member body represents the U.S. organic 
community—from farmers to processors—and 
makes non-binding recommendations to update 
and revise U.S. organic policy.

Baker says it’s up to the group process to prove 
if the existing Canada National Standard is con-
tradictory to Regulations and, if so, to implement 
changes by the December 14, 2008 deadline. He 
commended the process of working through con-
sensus, affirming that “Canada does not have au-
tocratic and unrepresented stakeholders.”

Canada-U.S. comparison
Most sources agree the main difference in organ-
ic standards between the United States and its 
neighbour to the north are particulars in the lists 
of permitted substances. These include:

Chilean nitrate is not permitted as a soil amend-
ment in Canada but is conditionally permitted in 
the United States, where it is used to boost ni-
trogen uptake. The United States and Chile are 
the only two countries in the world that allow its 
use. Chilean nitrate is mined from the deserts of 
Chile, and its extraction requires environmental 
degradation generally considered antithetical to 
the spirit of organic farming. There are petitions 
against its use in the National Organic Program 
(U.S.). Click here for more info. “Chilean nitrate 
is seen as quick fix and is not considered to build 
organic fertility in the long run,” Telford said. 

Antibiotics in organic dairy. Canada has a ”last 
resort” clause for veterinarians to use antibiot-
ics, and the milk must be withdrawn from supply 
for 14 days or twice as long as the medication’s 
withdrawal period, whichever is longer. At the No-
vember meetings, the livestock working group in 
the Standards Committee to Organic Agriculture 
examined a proposal to extend the 14 days, which 
will be put forward at the next meeting in April 
2008.

“This is being driven by consumer concerns that 
14 days is not enough,” Telford said. Baker said 
that the zero tolerance of antibiotics policy in the 
United States works well for big dairies that op-
erate conventional and organic herds but can be 
punitive to the small farmer with a closed herd. 
Animals treated with antibiotics in the United 
States are required to be removed from the or-
ganic herd.

Synthetic and natural permitted substances. One 
issue causing debate in both Canada and the Unit-
ed States is the use of the terms “synthetic” and 
“natural” substances and their regulation. There 
are some synthetics on Canada’s Permitted Sub-
stances List, but synthetics are prohibited in the 
Standard. “There is general recognition that this 
needs to be reconciled,” Telford said.

For example, pheromones occur in nature, but the 
pheromones used in all agriculture, including or-
ganic agriculture, are synthetic. Since the meeting 
in November a new proposal is on the table that 
will prohibit synthetics in general; exceptions will 
be allowed and measured against a list of criteria 
based on outcomes such as whether the substance 
will degrade the environment or soil.

Some at the table have expressed concern that al-
lowing synthetics will break down the integrity of 
the organic system, but Telford said: “If we make 
the criteria strong enough for getting on the Per-
mitted Substances List, then the integrity of our 
organic system will be maintained.”

Canada and international trade 
The National Organic Standard is based on the 
European Union model, but Canada is seeking to 
trade with both the United States and the Euro-
pean Union. The Canadian Standards are designed 
to be seamless with those of the European Union 
and are similar but not exactly reciprocal. Equiva-
lency agreements are being sought with other ma-
jor trading partners.

The USDA’s National Organic Program (NOP) is 
currently assessing the Canadian system, accord-
ing to Michael Saumur. Currently, the USDA ac-
credits certifying bodies in Canada for export to 
the United States. “This takes a lot of resources. 
If we can get an equivalency determination pro-

Continued on page 28
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cess in place, the USDA could delegate this to the 
CFIA,” he said.

Saumur said the new Regulations will help Canada 
harmonize with international markets. Companies 
that already export organic products to the Euro-
pean Union should have no interruption of trade 
during the phase-in period or over the next 12 
months. Canada is also the first country in the 
world to track trade data on organic products, 
providing information about imported products 
that could have been grown in Canada. Saumur 
said that the list is not yet complete, calling the 
undertaking an expensive and extensive process.

Trade within Canada 
Canada is a federation of 10 provinces and three 
territories. Under the Canadian Charter of Rights 
and Freedoms (akin to the American Constitu-
tion), the new federal regulations apply to import, 
export and inter-provincial trade (trade between 
provinces) of organic products, but not to intra-
provincial trade (trade within a province).

Products with only ingredients from that province 
and intended for sale only within that province 
are bound under provincial jurisdiction. Saumur 
said that each province needs to develop its own 
process for implementing the Regulations in coop-
eration with the national regulatory body. Quebec 
and British Columbia already have such process-
es in place, and other provinces are considering 
following suit. Telford is worried that in the ab-
sence of provincial regulation, consumers might 
be duped at farmers’ markets by vendors making 
claims that products are organic when they are 
not certified.

Saumur said that under the Consumer Packag-
ing and Labeling Act and the Food and Drug Act, 
fraudulent claims can be policed. If a vendor 
claims its products are organic and they are not, 
he said, such a claim could be deemed mislead-
ing advertising. “Producers who want to make and 
sell products only within one province can use the 
Canada Organic label, but they must comply with 
the National Regulations,” Saumur explained.

In the United States, the same federal organic 
regulations apply to all products, intrastate com-
merce included. “The standards for a tomato in 

Vermont are the same as for a tomato in Seattle,” 
says Joan Schaffer, spokesperson for the USDA’s 
organic program.

Whatever issues remain, the many stakeholders 
involved in the negotiations have good reason to 
keep at the task of creating a unified organic sys-
tem. Global demand for organic products is grow-
ing exponentially, and Canada’s organic industry 
needs the Canadian Regulations and Standards in 
place and working to continue exporting organic 
crops and products.

“Ultimately,” says Paddy Doherty, “both the con-
sumer and industry will benefit,” said Doherty. 

Pamela Irving grows good food for the dinner table 
and is the communications coordinator for the Go-
ing Organic network of Alberta www.goingorganic.
ca and can be reached at gocomms@telus.net.

© The Rodale Institute® 2007 from www.new-
farm.org. Reprinted by written permission.

Compost from Organic 
Chicken Manure For Sale

Langley, BC
Available on farm by appointment or delivered

                          Compost from Organic Chickens 
                and        

                 Custom Top Soil Available

• bulk loads 30 yards or more $19.99 per yard + trucking
• pick up from farm $24.99 per yard loaded
•2 yard load delivered in the lower mainland placed anywhere 
on your yard $200.00

Also available for retail sales:
Thomas Reid Farms certified organic chicken
Olera Farms certified organic raspberries IQF

Brad Reid 604-308-8200
Fred Reid 604-309-6639

... continued from page 27
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Buyer’s Groups 
  Welcome

Husky Mohawk Community Rebate Program

COABC is involved with the Husky Mohawk Community Rebate 
Program in order to raise additional funds for the organisation.  Hus-
ky forwards 2% of the loyalty card users' purchases to COABC in the 
form of a rebate.  All COABC members were sent a card in 2005 and 
a small amount of members have been using the card resulting in an 
average rebate of $125 per quarter.  We still need more help to raise 
funds using this loyalty program.  

If you would like to receive a card or additional cards, please contact 
the COABC office at (250) 260-4429 or email us at office@certified-
organic.bc.ca
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Item Units Unit Price Quantity Discount Quantity Total

Plastic Produce Bags 10" x 12" 
with logo

1000 pc roll $30.00 Case-4 rolls $100.00

Plastic 10 lb apple bags/vented 250/wicket $20.00 Case-6 wickets $100.00

Stickers 1" round 1000 pc roll $11.00 10 rolls $90.00

Stickers 1 1/4" round 1000 pc roll $11.00 10 rolls $90.00

Twist Ties 10" (15,000 per 
case)*

1000 pc $10.00 Full case $105.00

Cloth Aprons with 3 pockets $12.50 $12.50 PST taxable

NEW bucket hats size M or L $15.75 $15.75 PST taxable

Ball Caps $13.10 $13.10 PST taxable

Green T-shirts L or XL * $18.00 $18.00 PST taxable

Natural T-shirts (Logo) M or L* $10.50 $10.50 PST taxable

Natural T-shirts (Plain) S M L XL 
or XXL *

$6.50 $6.50 PST taxable

Organic Tree Fruit Management $32.00 $39.95 No PST

Steel in the Field $25.00 $25.00 No PST

Livestock Nutrition $12.00 $12.00 No PST

Sub-total (before taxes and shipping):

ORDER FORM
3402 32nd Avenue, Vernon, BC V1T 2N1;   p: 250 .260.4429;   f: 250.260.4436;   office@certifiedorganic.bc.ca
COABC 

The packaging materials above are only available to COABC Certified Organic members.
Have you signed a new Consent to use Official Marks Declaration Form (revised July 2006)?  Y/N
Have all your labels been reviewed by your CB?    Y/N
With which products will you be using the packaging materials?__________________________________

Promo Materials: available to everyone           Member $                 Non-member $

*Limited quantities available - please contact the COABC office for availability GST # 887782431 RT 0001

Postage Rates 
Minimum charge of $10.00 per order for any promo and/or packaging materials

GST will be added to postage amounts 
Rates vary and will be calculated at the office

An invoice will be sent with your order. Postage and applicable taxes will be added to your invoice. 
Please do not send payment before receiving invoice.  

Farm Name:     ______________________________________
Contact:             ______________________________________
Address:             ______________________________________
City/Province:    ______________________________________
Postal Code:       ____________________________________
Phone:                 ___________________________________
Date ordered:     ____________________________________
CB + Certification No.:  ________________________________

PST Exemption

BCAC Farmer ID Card #: _______________________
If no BCAC Farmer ID #:

Certificate of Exemption must be provided for PST 
Exemption for each purchase. Form available at: www.
sbr.gov.bc.ca/ctb/forms/0465fill.pdf or request the form 
from the office
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To the Editor:

When faced with adversity I think it is 
important not to lose sight of the fact that 

there are opportunities for  engaging in posi-
tive acts. This may be one of the only ways 
to feel positive and optimistic in the current 
circumstances.

Even though much has already been lost and 
more may be on it’s way, much can be done 
right now that will be a part of the solution 
immediately.

What is most concerning to me is not that 
some folks are actively engaged in 
what I think of as the destruction of 
the earth’s eco-system (toxic agri-
culture, genetic engineering, over 
transportation etc), but I’m more  de-
pressed by the ways that I myself am 
either engaging in these same behav-
iours or supporting them.  For instance 
if I drive a car to get to work, or if I 
eat non-organic corn chips as part of 
a meal in a restaurant because it’s in-
convenient to not do so (this supports 
global warming, toxic agriculture and 
GMO). I find there are so many areas 
of life where I feel I have little con-
trol, or where I have not found ways 
to implement my beliefs fully.

The good news is that there is one 
very easy thing I can do, and I do it, 
and it’s having a huge impact.

In North America the average person 
consumes food grown on about one 
to one and a half acres.  If I chose 
to eat only organic I’m not personally 
enabling the use of toxic solutions to 
agricultural challenges for that size of 
land.  I’m also directly supporting or-
ganic farmers (people I like and share 
philosophies with).  About an acre an a 
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half is taken out of chemical agriculture and 
put under organic production methods just 
for me.  I feel really good about that!

I have reached the conclusion that I can’t 
personally afford not to do this, because I 
need to feel positive about myself.  The per-
sonal cost of feeling negative or pessimistic is 
way too high, so the additional $ premium on 
eating organic seems like a bargain to me.

There are many other things I engage in also 
to try to make a difference, but this is by far 
the one with the most instant results, and is 
very easy to do, and it tastes better.

Stay positive,
Dag Falck



Islands Organic Producers Association
Olympic Dairy Products Ltd.
The Organic Grocer
Share Organics Ltd.
FoodRoots Distributors Co-op
VanCity
Horizon Distributors
PSC Natural Foods
Level Ground Trading Ltd
Salt Spring Coffee Co.
Happy Planet Foods
Small Potatoes Urban Delivery Inc.
Discovery Organics
Crannog Ales
Sea Soil
Fred Reid Farms
Avalon Dairies
Forstbauer Family Farm
Origino Greenhouses
Wildflight Farm
Mary Winspear Centre at Sanscha
International Herbs Ltd.
Anita’s Organic Grain & Flour Mill Ltd.
Richmond Specialty Foods 
Nature’s Path Foods Inc. 
Across the Creek Organics
Camilles’s Fine West Coast Dining
Kildara Farms
Barking Dog  Organic Vineyard
Eatmore Sprouts & Greens Ltd.
Sointula Wild Seafoods & Smokehouse
OSDP. 
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