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Unless otherwise credited, all photos prop-
erty of Organic BC or Creative Commons.
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ganic operators.
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CAN/CGSB 32.311 for guidance. Your cer-
tification body has the final authority for
approval of inputs.
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KEEPING IT REAL
in the Face of Climate Collapse

Well. Maybe next year I'll get to write an
editor’s letter that doesn’t start out with
“oh my, things aren’t great”—it seems it’s
been a bit of a running theme over the last few
issues. And no wonder. Between the pandemic
and the weather, farmers are going through it.
As the proverbial canaries-in-the-coal-mine for
climate change, farmers feel it close to home,
whether due to floods earlier this year or one
of the most intense fire seasons on record, or
any of the other ecological impacts, big and
small.

It feels a bit trite to say that we can look for
the cloud’s silver lining when what we’re real-
ly hoping for is just some actual rainclouds—
so I won’t say it. Instead, this issue is serv-
ing it up the way it arrived: raw, real, and at
times heartbreaking. The theme of Fall 2021
was meant to be Harvesting Wisdom, explor-
ing what we can learn from movements out-
side the organic sector. In the end, the theme
that’s emerged is probably something more
like, “keeping it real in the face of climate col-
lapse.”

Our Organic Stories feature this issue doesn’t
profile just one farm. Organic producers im-
pacted by the drought, heat waves, and sub-
sequent fires that rolled over the province
shared their experiences with us (page 9).
There isn’t enough space in these pages to
capture everyone’s story—I don’t know any-
one who hasn’t been deeply impacted, wheth-
er directly by the fires, or by working outside
day-in and day-out under blankets of smoke,
or by the ongoing drought, which has led to
water restrictions on food producers in island
communities. Thank you to the farmers who
took a moment during such a stressful season
to tell your stories, and thank you to everyone
else out there working so hard to feed your
communities.

Our Ask an Expert column by Emma Holmes
this issue is, no surprise, all about fire season

need-to-knows for organic producers (page
14). Check it out for detailed information
about how to maintain organic certification
during evacuations.

On page 6, Natalie Forstbauer shares mov-
ing words on the need to regenerate globally,
and on page 18, Anna captures the spirit of
grumpy farmer month—and a particularly in-
tense one at that—in her latest farm story. We
see you, Summer Anna.

Speaking of climate change, on page 20, Abra
Brynne explores the long-time role organic
farmers have played in climate-friendly ag-
riculture. On page 24, the Small-Scale Meat
Producers fill us in on regulatory changes
that support local and sustainable meat, but
there’s more work to be done—be sure to fill
out their survey by September 10.

On page 28, Susanna Klassen explores farm-
worker labour movements around the world,
tying migrant worker justice to the fairness
principle of organic agriculture.

In organic sector news, we have a new look.
The COABC rebrand as Organic BC means the
BC Organic Grower got a makeover—we hope
you like it! Read more about the Organic BC
rebrand on page 16. In less-positive organic
sector news, the Canadian government an-
nounced they will not fund reviews of the Ca-
nadian Organic Standard. See what that means
for the organic community on page 23.

If you have a story to tell about organic food
and farming, please get in touch. Reach out
with your thoughts, letters, and story ideas to
editor@organicbc.org—and be sure to visit us
online.

bcorganicgrower.ca

~ Darcy Smith, Editor


http://bcorganicgrower.ca

News Patch

2022 Podcasts &
Conference

JANUARY 15 ~ PODCAST RELEASE
FEBRUARY 25 - 27 ~ CONFERENCE IN KAMLOOPS

Save the date—BC’s organic community gath-
ering will be here before you know it! We're
excited for this year’s event, which will com-
bine the best of our in-person conferences of
years past, with the best of the creative new
approaches from last year.

C Agriculture in the Classroom Founda-

tion and We Heart Local BC are hosting a
free Cook-Along BC webinar from 5:30pm to
7:00pm on Wednesday, September 15. Join
this virtual cooking event to celebrate both BC
Chicken Month and Organic Week, the largest
annual celebration of organic food, farming,
and products across the nation!

This cook-along will feature hearty fall-in-
spired recipes and fresh ag-education. Chef
Trevor Randle will provide expert online in-
struction as he guides participants through
two locally grown organic recipes: “Organic
Braised Moroccan Chicken with Couscous” and
“Organic BC Cider Poached Apples with Toast-
ed Walnuts.”

Farmers Dion Wiebe of Rossdown Farms and
Natural Foods and Molly Thurston of Clare-
mont Ranch Organics will join Chef Randle to
provide insights on poultry and organic farm-

ing in BC. Participants will be entered into a
draw for a chance to win 1 of 3 prize packages
valued at $250+ each.

To register for this free event, please visit

bit.ly/3yICSAi

Climate Solutions network. Farmers for
Climate Solutions works alongside and sup-
ports organizations addressing climate change
concerns in agriculture, and helps farmers
mitigate and adapt to climate change.

Organic BC is excited to join the Farmers for

Organic farmers have been leaders in many of
the practices being adopted today and we look
forward to further engaging to share solutions
and build upon them.

farmersforclimatesolutions.ca

ery exciting news from the BC Agriculture
Council (BCAC). Danielle Synotte, who has
been working at BCAC for several years, has
been promoted to Executive Director. Reg Enns


http://bit.ly/3ylCSAi%20
http://farmersforclimatesolutions.ca%20

has stepped down after over 10 years in the
role and is pleased to hand the reins to Dan-
ielle. Reg won’t be far off though—he will be
overseeing the staff and all activities of the
Western Agriculture Labour Initiative (WALI)
as the new general manager. Reg will also con-
tinue to oversee the management of ARDCorp
and its programs until the completion of a
transition to a new delivery agent.

Over the past year much work has gone into
looking at how BCAC can most effectively do
its work as the voice for all agriculture in BC,
resulting in a shift of focus. Going forward,
BCAC will put more emphasis on advocacy
work and proactive policy development. Pro-
grams such as the Environmental Farm Pro-
gram will continue with support from other
organizations in execution.

On a sad note, Allan James, chair of ARDCorp
and champion of the Environmental Farm
Plan and Climate Action Initiative programs,
passed away suddenly over the summer. Many
people from the organic community have gone
through the EFP and have benefited from his
dedicated work. He will be missed.

In December of 2020, the Canadian Gener-
al Standards Board’s Organic Agricultural
Technical Committee completed the task of
updating CAN/CGSB 32.310 and CAN/CGSB
32.311. Many hours were dedicated by pas-
sionate individuals to update these standards.
The technical committees with the support of
all the working groups look at every one of
the petitions received over the past five years
(since the last update) and considered input
provided by operators and other stakeholders.
To view the new standards and a collection of
resources, please visit:

bit.ly/3kvHeQa

Do you rely on groundwater for your agri-
cultural operation? You could lose your
priority rights to access water if you have not
applied for a water license by March 1, 2022.

The Water Sustainability Act (WSA) came into
force on February 29th, 2016. We are near-
ing the end of the WSA six-year transition pe-
riod to bring approximately 20,000 existing
non-domestic groundwater users into the wa-
ter licensing scheme and its first-in-time, first-
in-right (FITFIR) priority system.

Licensing establishes rights to groundwater
based on the same priority scheme that cur-
rently exists for surface water, and will help to
reduce conflicts between water users in times
of scarcity.

Senior licensees are given priority over junior
licensees when it comes to exercising their
full rights to water. If you are an existing user
and you apply for a water license during the
first six years of the WSA (February 29, 2016
to March 1, 2022), you will be granted a date
of precedence based on the date you began us-
ing groundwater, as determined by evidence
submitted with the application. If you wait to
apply until after March 1, 2022, you will be
treated as a new applicant and given a junior
priority date based on the date of your appli-
cation.

If you apply for a license as an existing non-do-
mestic groundwater user on or before March 1,
2022, your water license application fees will
be waived. After March 1, 2022, you will be
treated as a new applicant. New applicants for
non-domestic groundwater must pay applica-
tion fees.

The WSA does not apply to domestic users
of groundwater. If you are a well owner and
you use water for domestic purposes, you are
exempt from licensing and paying provincial
water fees and rentals. However, domestic
groundwater users are deemed to have rights
to the water they use for domestic purposes
and are encouraged to register their well with
FrontCounter BC:

bit.ly/3y6aAJQ

For more information about the WSA and how
to apply, visit:

bit.ly/3BkZouM
New Requirements for Groundwater Users:

bit.ly/3z6fzf4
N>


http://bit.ly/3kvHeQa%20
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http://bit.ly/3BkZouM%20
https://bit.ly/3z1YeUx

Let’'s Hold Hands

By Natalie Forstbauer

he emptiness of the Earth’s desertified soils is palpable.
The insidious poisoning of our water is profound.

The toxic air filling our lungs is suffocating.

The mass extinction of life is alarming.

The dis-ease in human bodies is dominating.

We wonder, “What can we do? What can I do?”
To change the course of the destruction of earth, humanity, and all living creatures.

Is Global Regeneration even possible?

Is it possible to bring life back into soil?

Is it possible for our waterways to run clean?

Is it possible to purify the air we breathe?

Is it possible to reverse the illness and disease raging through humanity, our pets, and wildlife?

I sit in wonder...
And with certainty - I see it is possible.

Now is the time to engage in Global Regeneration.
There has never been a better time to have your hands in the soil working with nature.
Now is the time to deepen into nature’s wisdom and guidance and rise.

It’s time to shine as a farmer, steward of the land, seed saver, gardener, and lightworker in
unity for Global Regeneration.

It starts with you.

It starts with me.

It starts with conversations.

It starts with meeting yourself, each other and the Earth where we are, at this very moment in
kindness, compassion, and reverence.

Here’s the thing.

Earth does not need us.
We NEED her.

Let’s Hold Hands.

What if we turned towards helping each other?

What if we turned towards what we want to create?

What if we turned towards being intentional in our actions?

What if we turned towards being conscious of our choices?

What if we turned towards being aligned with nature?

What if we turned towards listening to the wisdom of our bodies?

What if we turned towards amplifying the amazing work being done locally and globally in our
homes, communities, and countries?

When we go looking, we see Global Regeneration is in manifestation...

Soil has shown us she comes to life with billions of organisms in just one teaspoon of healthy

soil when supported with living biology.
Continued on page 27...
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Supporting Organic Producers Since 1990

100% BC Owned and Operated | choicesmarkets.com
n/ChoicesMarkets u@ChoicesMarkets /ChoicesfMarkets

DISCOVERY

[ {2 ORGANICS

/" — e B L o B A

We are a locally owned independent distributor of certified organic fruits and
vegetables. We specialize in working with established and emerging local
farms—big and small. This includes providing market intelligence about seasonal
crop supply in our regional markets and other support services.

Whether you are a new farmer, considering organic certification, or want to
expand your production, we are your go-to.

www.discoveryorganics.ca
604-299-1684




Organic Stories

A SUMMER OE.DROUGHT,
HEAT WAVES & FIRE
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right now-—so much is’outof balance:

as we can seeynthe wildfires aroundus, as well as floqdrng
g and more fires around/the world. We're feellng forMother
..p--*"'"‘" 2 " Earth and recognizé the shifts that himans (particularly the—=

extractivist, endless- growth mindsets) need to make-to start
to repair What we have messed vg:);;ha-éwhlch is'a LOT). We are

~grateful that thm S aren't sosofit of balance that'we can still
grow good food for y and farm friends, bulldmg relatlon-
shlps and w e can do better, be better
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“The bi gest impact of the fires nasveen on
our own mental and physical (respiratory) health. It wouldn’t even

be that bad if it wasn’t on top of this ongoing drought, but as it is,
the uncertainty of the situation is a lot to deal with.”

Annelise Grube-Cavers, Fresh Valley Farms, Armstrong
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hroughout the province, temperatures

reached record highs in late June, with
seasonal temperatures fluctuating in the high
30’s for long periods of time in the Interior.
Smoke from hundreds of fires choked out the
sun and left the earth and plants parched for
water and sun scorched. What follows is a
collection of stories from organic farmers in
their own words and as told to Marjorie Har-
ris. Gratitude to the farmers who shared their
harrowing experiences and stories of commu-
nity coming together.

Coping with Heat
Waves & Drought

By Marjorie Harris

he cherry crop experienced losses of
30% due to extreme temperatures up to e
51 degrees for one or two days, followed by ‘f',;._e,.'- )
extended days of extreme temperatures. The | 5” 0 |
cherry harvest was just beginning and the . ._.,.i_:'-..:
cherries were burned up, basically dehydrat- gt = b
ed and shriveled on the trees. One full block Sunrise appls damaged by extreme heat in Cawston.
had to be abandoned. Many cherry farmers Ranch. Credit: Sally Mennell’s Orchard.

in the area lost entire blocks of trees to heat , A

i
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and water demands causing orchard abandon-
ments.
~ Jarnail Gill, Blossom River Organics, Keremeos

t the end of June, the Oliver area was hit

with two days of 47 degree temperatures,
which then stayed over 40 degrees for many
days. If the plants were not given enormous
amounts of water they would have dried out.
Hans used 40% to 50% more water this year
than ever in his 40 years on the vineyard. Be-
cause of the high heat the evapotranspiration
rate is very high and the water is needed by
the plant to cool itself. If there is not sufficient
water for the plant to do this the stomata on
the leaf will close and the plant will complete-
ly shut down growth. The plant can burn up
if it can’t cool, or take three to four weeks to
start again. Also, some winter hardiness could
be lost if the plants come back too late in the
season. Therefore, the only choice available to
save the plants and the vineyard was to wa-
ter. Pumping from the well does have limited
resources and thankfully not as much water
is needed now. High temperatures combined
with the large amount of water the vines did
go into leaf growth. The bunches are very un-
even in size and most are smaller berries that
will not size up. Harvest season looks like it
may be two weeks ahead.
~ Hans Buchler, Park Hill Vineyards, Oliver
In late June, temperatures soared over 40 de-

grees for five days peaking at 45 degrees.

The Sunrise is our first summer apple and the
first to be assessed for the damaging effects
of the very intense heat that we had so ear-
ly in the season. While the sun burning to the
most exposed fruit is very deep and unsightly,
it doesn’t appear to have affected a large per-
centage of the Sunrise crop. There may also
have been some premature ripening in some
of the Sunrise but on the whole pressures
seem to be holding steady. Harvest dates are
about the same as last year. Sunrise apples
like most summer apples have relatively short
storage life and don’t seem to be affected by
internal quality issues as may be the case for
some of the later apple varieties which rely on
their storability.
~ Sally and Wilfrid Mennell, Sally Mennell’s Or-

chard, Cawston

David is a third-generation apple farmer
in the BX area of Vernon, where tempera-

tures reached over 44 degrees. The cider apple

orchard is on a metered municipal treated wa-
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ter system. The trees needed more water than
ever before, but a balance had to be made be-
tween keeping the trees alive and the econom-
ics of paying more for metered water than the
business can afford. David admits to running
on gut instinct to keep the orchard going all
around. Far less scab sprays were applied. The
apples are smaller across the whole orchard.

David explained that once temperature goes
above 30 degrees, the trees shut down growth
and the apples stay small. David shows me
how on the hottest days the sun scorched the
south facing fruit, baked to apple sauce on the
trees, and now the hardened skins have split.
The Gala and the Ambrosia hold the sun-dam-
aged fruit and these have to be hand removed.
As a third-generation farm, some blocks still
have very low-density plantings; the large
leafy canopies on these trees helped to pro-
tect the fruit. Overall, David says it looked like
the orchard was starting to recover from the
first heat wave and now with the second heat
wave upon the orchard the growth is definitely
slowing, “but who knows how the season will
turn out,” David says, grinning a big smile.

~ David Dobernigg, The BX Press, Vernon

Saving the Farm

By Marjorie Harris with story from Rob Vander-
lip: Zaparango Organic Farm, Westwold

he farm was blanketed with thick smoke

for weeks before the fire arrived. The last
planting of potatoes was struggling and lanky
with the sun for photosynthesis. After the
fires, the potatoes grew like crazy with steady
fire prevention irrigation, hot weather and lots
of carbon dioxide, green growth for weeds and
crops vigorously filling out the plants.

On Aug 5th Robert Vanderlip, his son Chelan
and everyone else in Westwold were ordered to
evacuate from the approaching out-of-control
fire that had just left Monte Lake as scorched
earth. Rob, 69 years old, and Chelan, 32, opt-
ed to stay and try to save the family farm by
fighting the fires.

In Rob’s own words he said “On Thursday, Au-
gust 5th at 5pm the fire came over the for-
ested mountain from Monte Lake like a loco-
motive engine barreling down his dried out
native grass hayfield, then stopping at the
green alfalfa and corn fields, to split east and



Protecting the family home with irrigation.
Credit: Spray Creek Ranch.

west back into the forest and down the rail-
way tracks heading into the town of Westwold.
The flock of 70 sheep, free ranging ducks and
chickens crowded into the green pastures.”

Rob and Chelan sprung into action pulling
the 200 gal Turbo-mist sprayer tank with the
Massey 35 diesel tractor to hose-down the un-
derstory along the railway tracks and put out
fires in the circuit around the farm. One hour
into the firefight electric power was lost to
pump water from the wells to fill the sprayer
tank. Fortunately, one of the wells was located
high enough upslope to gravity feed fill the
sprayer tank and keep the livestock troughs
constantly full with water. Fire crews from
Alexis Creek arrived in two hours and the
Kelowna fire department also responded by
10pm but there was no power to fill the fire
crew tanks. Rob and Chelan had set up sprin-
klers, and by 4am they had succeeded in pre-
venting fire from entering Westwold.

The Zaparango family farm lost a hydro pole,
two tool sheds and thousands of dollars in
tools on day one of the fire. The fire battle on
the homefront lasted another seven or eight
days. Rob and Chelan volunteered and then
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were hired on by BC Wildfire service as guides
for the roads and terrain of the fire suppres-
sion area.

Rob highly recommends that everyone keep
gas generators with fuel on hand for emer-
gency power. His 120-volt generator kept
five freezers, three fridges and the fuel pump
going throughout. A 240-volt generator was
brought in on August 7th to power pumps for
the two domestic wells to fill fire fighting wa-
ter tanks.

Fire Evacuation
By Tristan Banwell, Spray Creek Ranch, Lillooet
As I steered my tractor through the corners
on my biggest hayfield, the thermometer
was showing temperatures in the high 40s and
humidity below 10%. I watched an enormous
pyrocumulus cloud form to the north as the
McKay Creek Fire took hold. The following af-
ternoon, smoke rapidly plumed to the south
as our sister town of Lytton was devastated.

The days that followed feel like weeks in my
memory. The whole team shifted to fire prepa-



rations—ensuring livestock were in safer loca-
tions, setting out water lines to protect struc-
tures, and clearing away flammable items. The
farm crew displaced from Solstedt Organics in
Lytton showed up the next night. (The Stan-
dard requires that organic farm evacuees re-
locate to another organic farm... Just kidding.)
After just 36 hours came the 3am evacuation
order—text alerts and officers knocking at the
door. By 9am, 11 farm residents and sever-
al recently arrived evacuees were dispersing
with beloved possessions to other safe loca-
tions, and I was left to plan, prepare and take
care of the livestock.

Thankfully for us, the evacuation order was
premature (better than late!) and the crew and
family returned days later. I learned a lot from
the experience. We went into this somewhat
prepared—the buildings are fire-resistant, fu-
els in the forest are managed, most tools we
need are around here...somewhere... But, all
those wildfire plans are in my own head, de-
pending on me to direct implementation. The
farmstead looks different under threat of fire
than it did the day prior, and we realized a
lot more can be accomplished in advance. The
tools need to be staged, the preparations need
to be completed before the emergency, and
the plans need to be on paper. We need back-
up power in case the grid goes down.

Ilearned that there is a network of support out
there, but when you need those extra hands, it
could be too late or unsafe. I also learned that
although friends and family were concerned
that I would be in danger from the fire itself,
the risks I faced were familiar. Working alone.
Operating machinery. Making decisions and

12
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Smoke billows over a nearby mountain range

Organics.
L3

at Solstedt Organics. Credit: Solstedt

taking action while affected by fatigue and
stress. It is crucial to take time to rest and re-
cover, even when it feels that every moment
counts.

In so many ways, we have been fortunate thus
far through the difficult summer of 2021. Our
creek-fed irrigation water is holding up. The
wildfires throughout the Interior have not yet
raged through our farmstead, pastures and
range. The systems we have in place to pro-
tect our livestock from the intense heat have
worked. Some of this is luck, some is good
planning and preparation. Even as we build
diversity and resilience into our agroecologi-
cal systems and businesses, we always rely on
a little bit of grace from Mother Nature. This
season has been a good reminder that we must
also prepare for moments when there may be
none.”

Running on Fumes:
Solstedt Organics
By Ashala Daniel, Solstedt Organics, Lytton BC

On June 30th, a CN train sparked just out-
side the town of Lytton, the closest town to
my farm. Within half an hour, the town had
burned to the ground. My land partner’s son
had a place in town and raced to see if he
could save anything but couldn’t even make
it into town as there were propane tanks ex-
ploding and the whole town was on fire. That
night, I sat in my pond and cried. For the town
and for fear of that fire jumping the river and
coming towards us.



An erie orange sky at Fresh Valley Farm.
Credit: Fresh Valley Farm.

We were evacuated from the west side on
Thursday and I travelled to the city to deliver
to restaurants and sell at the Trout Lake Farm-
ers’ Market. It was surreal being in the city,
crying a lot, putting out a donation jar for Lyt-
ton, while back at the farm, the fire had in-
deed jumped the Fraser river and was burning
just five miles south of the farm.

My husband travelled back to the farm on Sun-
day with me as locals had been fighting the fire
for three nights and needed relief. BC Forest-
ry had only just started to show up. A friend
joined us and they joined the local crew fight-
ing the fire at night while Forestry fought it
during the day. I made food, irrigated my and
my neighbour’s farm and harvested. Again,
it felt so pointless, but it was all I could do.
A crew from New Brunswick showed up and
were stationed at our fire for 14 days, evacu-
ation orders were lifted and people started to
return to the farm.

Since then, it has been a struggle with the
Thompson-Nicola Regional District to travel
roads to the highway, making our journey sev-
en hours instead of four. The fire continues to
burn and now First Nation communities south
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of us have been evacuated. The Fraser Canyon
is closed as I write this as the fire was getting
very close to the highway and now, with tor-
rential rain last night, a mudslide has made
the highway unpassable. I may be forced to
travel up to Lillooet and down the Sea-to-Sky
highway when I go to the city this week. The
Duffey Lake road is horrible and scary with a
big cube van and most trips involve groups of
people in their fast cars cutting me off in dan-
gerous spots all the way.

I was talking to my neighbours this morn-
ing and we all agreed that we are running on
fumes. Which isn’t uncommon for farmers in
the summer, but the added element of threat
of fire for six weeks has really shattered all of
us. It’s hard being in the city and hearing peo-
ple say “Oh, you’re famous,” when they know
my farm is in Lytton. I know people don’t know
what to say around tragedy. But it’s very hard
to keep a smile on my face and make that per-
son feel welcome in my booth at the farmer’s
market. I'm angry, I'm sad, 'm exhausted, I'm
on edge, and I'm also so deeply grateful to still
have my farm, my livelihood, and my home.

Marjorie Harris, IOIA VO and concerned organophyte.



By Emma Holmes

he BC Wildfire Service website has infor-

mation on current wildfire activity, evacu-
ation alerts and orders, wildfire preparedness
information, and an interactive map, etc.

The Ministry of Agriculture, Food, and Fisher-
ies (AFF) supports livestock relocation during
emergencies. See website here for more infor-
mation:

bit.ly/2WallMY

AFF supports Wildfire 2021 Emergency Feed
Program that is meant to support commercial
livestock businesses who due to wildfire ac-
tivity cannot access their normal forage/feed

supply:

bit.ly/37YhLZW
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Chickens at UBC Farm.
Credit: Hannah Lewis.

Feed Considerations

The Organic Standard outlines the clauses per-
taining to the use of non-organic feed during a
catastrophic event in CGSB-32.310, 6.4.7:

“If organic feed is unobtainable as the result
of a catastrophic event with a direct impact on
the production unit (for example, fire, flood,
or extraordinary weather conditions), non-or-
ganic feed may be used for a maximum of ten
consecutive days (or up to 30% non-organic
feed for up to 30 consecutive days), to ensure
a balanced livestock ration. Non-organic feed
from land in transition to organic production
and free of prohibited substances shall be
used in preference to non-organic feed”

® When you move animals to a non-organic
farm (in the event of an emergency), you
can feed them complete non-organic feed
for a 10-day period.


http://bit.ly/2WaIlMY%20
http://bit.ly/37YhLZW%20

Steps an Organic Livestock Producer Needs to Follow to
Maintain Organic Status in the Event of an Evacuation

1. Call operator’s certifying body in advance (if possible) for guidance and to talk through

plans.

2. Inform the Organics Industry Specialist that an organic operation is under evacuation
alert. The Organics Industry Specialist can also call the certifying body on behalf of
the producer if needed. Currently, the position is filled by Emma Holmes who can be
reached at emma.holmes@gov.bc.ca or 250-241-1337.

3. Ideally, organic livestock would be able to find an organic buddy farm. Organic BC has
a search tool that allows you to search organic operations by sector and region: organ-
icbc.org/findorganic. The Organics Industry Specialist can also help with this.

4. The primary concern to organic integrity is how the organic livestock are managed
(feeding and treatments) with feeding being the biggest concern.

® After those 10 days, if you need to stay on
that non-organic farm for a longer period,
then you can feed the animals 30% non-or-
ganic feed (remainder must be organic) for
20 days.

® After that 20-day period, you can feed the
animals 25% non-organic forage (remain-
der must be organic) if there is a docu-
mented forage shortage.

® (Crown range or community pasture can
be used without affecting the organic in-
tegrity provided that documentation con-
firms that the land has not been treated
with prohibited substances for at least 36
months.

® Should a producer not be able to meet the
above requirements, their animals will
lose their organic status and will require
a l-year transition back to organic status.
One caveat to this is that breeding stock
can be fed non-organic feed and be transi-
tioned back immediately to organic status
once they begin eating organic feed again,
but their nursing young and any offspring
whose mother was fed non-organic feed
in the last trimester will lose their organ-
ic status and will require 1-year transition
period.

*BC has never experienced such widespread
fires and feed shortages before. The Organic
Standard was developed at a time when the
above feed considerations for climatic events
provided enough allowances for an organic op-
erator to maintain their organic integrity. If an
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operator is at risk of losing their organic cer-
tification due to feed shortages, please keep
the Organics Industry Specialist in the loop as
they are working closely with the Executive Di-
rector of Organic BC to support producers in
maintaining their organic status during evacu-
ations and unprecedented feed shortages.

Treatment Considerations

If the organic livestock should require treat-
ment, those will need to be worked out on a
case-by-case basis with the certifying body.

Emma Homes is the Organic Industry Specialist
at the Ministry of Agriculture

R

Smoke plumes above Solstedt Organics.
Credit: Solstedt Organics.
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By Stacey Santos

he Certified Organic Associations of BC

(COABC) is now officially Organic BC! In
early July, we launched our new website and
brand, and along with it, new opportunities for
growth, collaboration, and inclusivity.

But before we get to that, let’s talk about the
journey and why we decided to undertake
such a massive project—one that unexpected-
ly coincided with the onset of COVID-19 in our
province, making it an exceptionally busy and
challenging year!

The driving force behind the major change
was the fact that our brand and website no lon-

ANICBC

Evin at Fierce Love Farm with carrot harvest.
Credit: Fierce Love Farm.

2 s

ger accurately represented our organization.
We outgrew them. They remained securely in
place while we expanded, adapted, and con-
tinued to accomplish so many excellent things
for our members and the organic sector.

And so, the journey began to create a fresh,
revitalized, and inviting presence that truly
reflects our community and our organization.
In the spirit of COABC’s grassroots origins,
the Organic BC project was a team effort that
brought together staff, members, and volun-
teers. It’s not easy to build a new website from
scratch along with a new brand, but our team
really came together to navigate the challenges
with experience, creativity, and a much-need-
ed sense of humour.
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" A lush farmer§ market displayat UBC Farm.
Credit: Hannah Lewis.

e A LANRECIIY

Deciding on a name was perhaps the easiest
part of this project. Organic BC is a reflec-
tion of our vision, toward an organic British
Columbia, and invites everyone, from organic
farmers and farmers-to-be, to consumers and
government, to be a part of our community.
We worked with an amazing designer, Sandra
Hanson, to bring our vision to life. Our logo
font is vintage, a nod to our roots, and brings
visual interest and a natural, earthy feel.

An important note on our new name: Organ-
ic BC is our public-facing brand. Currently, all
accreditation activities, internal documenta-
tion from the Accreditation Board, and certi-
fication body documentation will remain as is
and does not need to be updated from COABC
to Organic BC. That said, if there are any refer-
ences to COABC in logos, text, or links on your
website/materials, please update those!

The new website, built by a Vernon-based web
company, was created with community in
mind, and features new tools for organic farm-
ers, prospective organic farmers, consumers,
and anyone looking to learn more about what
it means to be organic. It connects users to ed-
ucational events and job postings and offers
the latest information and resources on organ-
ic agriculture, certification, and opportunities
to get involved and help shape the sector.

We’ve spent the last couple of months settling
into our new brand and website and are now
focused on unleashing the potential of our
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Stay Connected

We have heard that some of our emails
have gone to people’s spam folders. To en-
sure you keep getting important updates
from us, please check that @organicbc.org
email addresses are marked as safe.

hard work. We thank everyone for your sup-
port during this journey and we can’t wait to
take Organic BC to new heights!

We invite you to explore our website, get in-
volved in the #thisisorganicbc community on
social media, and celebrate with us as we con-
tinue to champion and advocate for a healthy,
diverse and resilient food system. W\

organicbc.org

Instagram: @thisisorganicbc
Facebook: @thisisorganicbc
Twitter: @thisisorganicbc
LinkedIn: thisisorganicbc

Funding for Organic BC’s website and online
tools has been provided by the Governments of
Canada and British Columbia through the Ca-
nadian Agricultural Partnership, a federal-pro-
vincial-territorial initiative.


http://organicbc.org
http://instagram.com/thisisorganicbc
http://facebook.com/thisisorganicbc
http://twitter.com/thisisorganicbc
http://linkedin.com/thisisorganicbc

(It’s Menti

Brassica seeds in hand.
Credit: Thomas Buchan.
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Farm Story

Dear Autumn Anna,

am writing to you from the depths of a “do

the best you can” sort of summer season,
where the word “pleasant” is never used to de-
scribe the weather and the most relaxed you
felt was at the 15-minute waiting period after
the Moderna.

I, a very wilted version of yourself, am writ-
ing to you because I am yearning for your
life, but I don’t want you to forget about me. I
am dreaming of a cool breeze and rain gear. I
want to be at the other end of harvest. I can’t
wait for all the fires to be out, the heat waves
to be over, the water restrictions lifted, and
the flies dead.

I want to feel pleased with farming again. I
want to be excited about a pending winter of
farm study, potato selling, and project com-
pletion.

That’s you, Autumn Anna. You are cool and
accomplished. You are jazzed about winter
markets and you might even have the garlic
planted. You’ve probably taken care of all
kinds of neglected odd-jobs and repairs. The
sight (giddy at the thought) of rain falling on
snow is close. Very close.

18

There is some work to be done, however, be-
cause of this summer’s experiences. I am con-
cerned that once comfortably bundled in long
johns, you will saunter off into winter with-
out sparing a further thought about what has
transpired. While understandable, it would be
a waste of a difficult experience.

Remember the heat dome and subsequent heat
waves? No longer theoretical, this place is get-
ting hotter. I don’t for a second think it will
be a steady, regular progression—next sum-
mer might be as cool and wet as last summer
certainly was. However, now that the summer
temperatures on the farm have hit 47 degrees,
the door is open to do it again and now you
know what to expect. You had better put some
thought into it.

Your office and tool area in the new shed are
in the path of the afternoon sun and unbear-
ably hot: this needs to be remedied for next
summer. Please don’t forget. Additionally, sea-
sonal workflow and productivity expectations
could be heavily modified to make it possible
to opt out entirely from work all afternoon, all
summer. This is profound, obviously.

Here is the deal, girlfriend: you don’t han-
dle the heat very well. You get cranky, easily
tired, and take a disappointingly pessimistic



view of farming life. You keep going, as you
are able to work while uncomfortable, but I
thought I should flag it here for future consid-
eration. [ am confident that Autumn Anna can
be brought to love farming again and we both
know that Late Winter Anna just can’t wait to
see those fields, but we need to be thoughtful.
It might help to be specific: I suspect it’s sell-
ing carrots and potatoes at afternoon markets
with temperatures in the high 30s that causes
problems. Here’s a hot tip: don’t do it. Further
profundity.

Autumn Anna, you have made it through this
summer because I did a few things right. I shed
a limiting reluctance to swim with tadpoles,
newts, frogs, and a surely remarkable array of
water beetle species so that I could submerge
in cool water. Luckily for us, the ducks didn’t
discover the location of the pond until the last
heat wave broke.

I really stuck to my guns and curtailed the
planting plan. I got carried away with the per-
sonal tomato greenhouse but callously and
admirably plowed in the parsnips when they
failed to germinate properly and didn’t even
attempt a celeriac crop. Practical decisions
like this, the result of the previous winter’s so-
ber thought, made the watering program more
manageable in a year when irrigation require-
ments were higher than ever before.

Very early one morning during the heat dome,
I completed the biodynamic compost heap of
cull potatoes by adding the six preparations
of yarrow, chamomile, nettle, oakbark, dande-
lion, and valerian. The hay- and manure-cov-
ered mound has been sitting there in the hot
sun for six weeks, and in a biodynamical-
ly-ironic twist, it is cool inside, not hot. It is
well beyond our understanding of biodynam-
ics to explain this.

Autumn Anna, I hope you are hearing rain as
you read. I hope the carrot crop was satisfac-
tory. I hope you are readying the seed pota-
to catalogue and that you find an up-to-date
email list in the excel file.

You have done your best, and it was good
enough. Enjoy the process of falling in love
with farming again.

Anna Helmer farms with her family in Pember-
ton, where her rudimentary biodynamic prac-
tices continue to inspire further study, wonder,
and ironic ambition.

X
m ) nammex

Organic Mushroom Extracts

nammex.com

Gibsons, BC, Canada
604-886-7799
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ProOrganics

Canada’s premier
distributor of certified
organic fresh food

o™ www.ProOrganics.com

& Greens Ltd.

Organically grown year-round
in the Comox Valley

eatmoresprouts.com
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Harvestmq Wisdom
PrOCECGING OUT LIFB-SOUTCE

By Abra Brynne
Farmers fulfill a complex set of roles. You
grow and raise food that nourishes oth-
ers—some of whom you may meet and some
you will not. You are also entrepreneurs with
a vested and real interest in seeing your busi-
ness survive and, better yet, thrive. When you
add organics into this mix, it necessarily intro-
duces additional complexity.

There are those who choose to become certi-
fied organic because it is a smart business de-
cision based on what the farm produces and
market opportunities. But, as someone who
has been an active volunteer in the BC organ-
ic community since the mid-1990’s, I am well
aware that there are many who farm organi-
cally because you truly understand yourselves
as stewards of the land you have the privilege
to work. It is for this reason that you preserve
riparian areas, bushy areas, and trees on the
land even if it restricts the land available for
cultivation. And many adopt practices to min-
imize disturbing the soil structures and the
lives teeming under the surface, embracing no
till practices without falling into the chemical
trap that often accompanies no till.

The factis, organic farmers have long been ful-
ly committed practitioners of climate-friendly
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agriculture for decades before such a term
was coined. When I look back over the years
of my involvement with Organic BC, alongside
the many passionate, knowledgeable and car-
ing volunteers with the organization, myriad
examples come to mind that justify this state-
ment:

® The cyclical and fierce debates on the stan-
dards review committee over the inclusion
of manure from conventional sources into
compost;

Andrea Turner, who was adamant that the
full life-cycle, including harm at the pro-
duction stage of pressure treated posts,
needed to be understood and incorporated
into the deliberations of the standards re-
view committee;

Wayne Harris hosting a rotational grazing
workshop provided by E Ann Clark, for-
merly of the University of Guelph, with
multiple farmers from the Creston Valley
deeply engaged in the conversations about
optimizing soil, field, and animal health
simultaneously and symbiotically through
careful management;

The Reid brothers who led the battle to
open the Chicken Marketing Board to spe-
cialty producers, including organic;

Linda Edwards’ brilliant guide on organic
tree fruit production;
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® Rick and Vicky Llewellyn, who also went
toe-to-toe with a marketing board and the
Canadian Food Inspection Agency in order
to enable on-farm production of certified
organic cheese;

® Hermann Bruns’ longstanding practice of
sharing the knowledge they have garnered
over decades of trial and error on the farm
he operates with his partner Louise;

® Tim and Linda Ewert who operate Wild-
wood Farm near Pouce Coupe exclusively
on bona fide horsepower, including using
the horses to grind their own feed;

® Mary Alice Johnson who over the years has
mentored so many young people who have
then gone on to have their own successful
farm operations;

® The persistence of volunteer-based region-
al certifiers that provide accessible certifi-
cation to area farmers; and

® The hundreds of certified organic farm-
ers in BC who work year-in and year-out,
through the vagaries of market and cli-
mate, to grow and raise certified organic
foods while working to preserve and im-
prove the land upon which they work.

Recognizing Indigenous Stewards

It is well established that the world’s centres
of biodiversity owe their existence to the stew-
ardship of Indigenous peoples. I remember
well the 2018 annual conference in Chilliwack
at which several Indigenous Food Sovereign-
ty leaders, including Dawn Morrison, spoke to
packed rooms. BC organic farmers crowded
in to learn more about Indigenous relation-
ships to the land, their stewardship practic-
es, and their work towards food sovereignty.
The tensions with settler agriculture were also
explored. While organic farmers perpetuate
settler agriculture on the landscape, it is clear
that there are areas of complementarity in the
shared care for the land, the water, and all the
species that contribute to the well-being of an
ecosystem.

Youth Wisdom, Youth Voices

Scientists have persisted in their warnings
about climate change over multiple decades,
despite the fact that their words have fall-
en on uncaring ears for too long. One group
that has needed less persuasion is the youth.
In communities across our province, county,
and around the world, youth are taking action.
Many are so young they do not yet have the
right to vote. Nevertheless, they are leading

awareness campaigns, engaging with political
leaders, and using their voices to focus more
attention on the urgent need for action.

It is both sad and ironic that our un-enfran-
chised youth are among the most vocal about
the need to save our precious planet. Groups
like Fridays for Future can be found in most
communities.

They understand that it is their future at risk.
The generations before them who have been a
part of getting the planet to its present state
owe them a debt that can never be fully repaid.

Acting Together

The wildfires that raged across BC again in the
summer of 2021 are a stark reminder of how
important it is that humanity more fully em-
brace climate friendly practices in all aspects
of life. The August 2021 release of the Interna-
tional Panel on Climate Change report made it
abundantly clear that we have run out of time
to take real action in the face of the climate
crisis.

Farmers for Climate Solutions, of which Or-
ganic BC is a member, was instrumental in the
August announcement by the federal govern-
ment of the On-Farm Climate Action Fund. The
program promotes the widespread adoption
of climate-friendly agricultural practices. It is
high time for organic farming to become the
dominant—*“conventional”—approach to agri-
culture.

By learning from and uniting the voices and
knowledgeof organic farmers, Indigenous Peo-
ples, youth, and climate scientists, we can
help to shift how humanity lives on this pre-

cious planet. \z

Abra Brynne grew up on a small tree fruit farm
in Syilx Territory. She is a former co-chair of
the Organic BC Standards Review Commiittee,
a long-time volunteer with Kootenay Organ-
ic Growers Society, has sat on the Organic BC
board, and was the founding certification com-
mittee chair for PACS. She has worked closely
with farmers and on food systems for 30 years,
with a priority on food value chains and the
regulatory regimes that impede or support
them. Abra is a founding member of many ag-
riculture and food-related organizations. Since
2016, she has led the Central Kootenay Food
Policy Council.
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By Jim Robbins

he Canadian government is dropping

funding for the review and interpretation
of the Canadian Organic Standards (COS). The
Standards must be updated every five years in
order to remain relevant to evolving organic
practice and in order to be useful in organic
equivalency agreements with other countries.

Agriculture and Agri-food Canada (AAFC) did
contribute significantly to the 2015 and 2020
reviews of the COS, but it has alerted the or-
ganic sector that it will not fund any future
reviews and will insist that the organic indus-
try pay for this mandatory process, a budget
of over $1M every five years. Moreover, Ag-
riculture Minister Marie-Claude Bibeau has
confirmed that the Canadian Food Inspection
Agency (CFIA) will drop funding of the Stan-
dards Interpretation Committee, which has
been funded since 2009 by the CFIA. This
committee resolves disputes between certifi-
cation bodies and organic operators, and pre-
vents fraud and misinterpretation of organic
practices.

Minister Bibeau visiting the organic green-
house of Marc Schurman, the PEI representa-
tive on OFC Board.

AAFC claims that they support maintenance
of assurance systems related to sustainabili-
ty as they look to make industry more resil-
ient and competitive, and that there is much
to be drawn from the organic sector. They ar-
gue that they have funded projects submitted
by organic organizations for market develop-
ment, strengthening of organic supply chains,
development of the National Organic Ingredi-
ent Strategy, and a few other projects over the
past ten years.

However, without the COS, which is the skele-
ton of the whole organic industry, these con-
tributions will have no future impact. A lapsed
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Standard will not convince consumers to buy
Canadian organic food, nor will it convince
importers of organic food in other countries
to buy Canadian; in fact, it will make it impos-
sible.

American and European organic operators
do not have to lobby their respective gov-
ernments every five years for funding of the
maintenance and enforcement of their organic
standards. On the contrary, the United States
Department of Agriculture directly funds the
administration of their National Organic Pro-
gram. The European Commission has a Di-
rectorate-General for Agriculture and Rural
Development, which is responsible for devel-
oping and managing the European Union or-
ganic production framework, including an ex-
pert group for technical advice.

Organic agriculture is recognized as an ef-
ficient tool for reducing greenhouse gases,
building soils, and enhancing biodiversity.
Amid a summer of drought and fires threat-
ening food production in many Canadian
provinces, organic systems offer a method of
reducing agriculture’s impact on the environ-
ment while sustainably producing high quali-
ty food.

However, without an ongoing organic standard
defining what organic production systems are,
and without a fair enforcement mechanism
protecting organic integrity, organic agricul-
ture lacks the tools that it needs to maintain
growth and provide the ecological services it
is capable of producing.

Jim is an organic producer from Delisle, Sas-
katchewan, growing field crops and raising
cattle. He has been President of the Organic
Federation of Canada since 2016.

Photo: Seedlings at Amara Farm.
Credit: Michaela Parks
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By Ava Reeve
D rive down any rural road in this province
and you’re sure to pass cattle on the range,
a flock of sheep, or mobile pens for pastured
poultry. Small-scale livestock production has
a long tradition in BC, and has been reinvig-
orated in recent years with practices such as
rotational grazing and regenerative agricul-
ture that allow for significant meat produc-
tion without industrial practices. Demand also
seems to be growing for local and sustainable
meats.

But are there really enough of these small pro-
ducers to play a serious role in BC’s economy
today? And how much potential does this in-
dustry have for the future?

Associations representing commercial live-
stock producers collect data on their own
members - those producing over 300 hogs
with BC Pork, for example. Commodity pro-
ducers also enjoy the benefits of their associ-
ation’s advocacy, and commerce support from
marketing boards.
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the Way
FOr SMdLL SCdLe MEdL

Spray Creek Ranch Cattle.
Credit: Small Scale Meat Producers Association.

Meanwhile, producers selling directly to con-
sumers, raising multiple livestock species, or
simply operating at a smaller scale have lacked
a collective voice in provincial conversations
about agricultural policies. And little is known
about the current scale and potential capacity
of these producers.

The Small-Scale Meat Producers Association
(SSMPA) aims to address both of these issues.
In spite of a diversity of livestock types and
sizes of operations, the organization says that
its members are united by operating without
the supports of the existing commodity asso-
ciations or marketing boards.

SSMPA was established by a group of farmers
and ranchers in 2017, and its membership
now includes representation from all livestock
sectors. “The Small-Scale Meat Producers As-
sociation represents British Columbia farmers
and ranchers who are raising meat outside of
the conventional, industrial system,” reads
the SSMPA website home page.

This might include a pork producer raising
200 hogs per year, and all poultry producers



who sell direct to consumer. It can also include
cow-calf operations that process a few cull
cows for sale to friends and neighbours, even
if they otherwise primarily sell at auction.

It has also succeeded in becoming recognized
in consultations and conversations with the
BC Ministry of Agriculture, Food and Fisher-
ies, such as in the development of changes to
on-farm slaughter licencing that the province
recently announced.

Julia Smith of Blue Sky Ranch near Merritt is
the President of SSMPA. “We’re happy with
the regulatory changes,” she says of the an-
nouncement. But, she notes, “There’s more
work to be done to build a thriving small-scale
meat industry.”

4 Including Smith, SSMPA’s founding members

Credit: Small Scale Meat Producers Association. were selling their meat products directly to

members of their communities, rather than

We have so many people who want to enter
this industry. Imagine the impact if these
producers will have a fair chance at success.”

through a marketing board or distributor, and
feeding communities in the process. And their
experience was that theirindustry was growing.

Smith raises a rare heritage breed of hog as
well as a small herd of cattle on pasture. Selling
directly has helped her see better margins
than many commercial producers, where proces-
sors and retailers realize the lion’s share of
the profit.

The demand for her product has been enough
to enable Smith to grow her operation, from
raising just two pigs in her first year, to run-
ning a farrow-to-finish operation with fourteen
sows and two boars just four years later. She
has supplied meat and other farm products to
hundreds of British Columbians and current-
ly has a waitlist for both meat and breeding
stock.

Smith says this experience is repeated across
the province. “We know that a small-scale op-
eration can contribute to food security and
the local economy. What we don’t know is the
cumulative potential of producers like this

Suckling piglets. Credit: Small Scale
Meat Producers Association.

-1/ st
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spread all over the province - or their specific
barriers to reaching that potential.”

She says information like this hasn’t been
available because the right questions weren’t
being asked. This summer, SSMPA launched a
comprehensive survey of meat producers. She
says the resulting information will help the or-
ganization define its policies and priorities to
support these producers moving forward.

The province seems to agree that the industry
has promise; many of the new changes to the
slaughter regulations had been advocated for
by SSMPA for years. Smith believes the number
of producers that could be affected by policies
like this is in the thousands. And they should
all be giving their two cents to SSMPA.

“Everyone who processes at a provincially-in-
spected abattoir or on-farm should be partici-
pating in this survey,” she says. “Tell us: What
is your path to growth? What obstacles do
you need to overcome in order to reach your
goals?”

At Blue Sky Ranch, Smith’s own goal was to
produce just under 300 hogs per year. But the
operation met with processing roadblocks at
125 hogs.

“We’re not the only operation that isn’t reach-
ing its full capacity,” says Smith. “SSMPA is
using the survey to document this. We want
to know what would happen if we could cre-
ate the conditions for successful operations
across the province. For example, how many
abattoirs would need to be built before pro-
ducers could book the slaughter dates they
need, with enough reliability to scale their
businesses?”

“We’re connecting the dots, but without data
to prove our case we won’t get the resources
and support to let our industry thrive.”

Smith emphasizes that this survey is an in-
dependent project. “SSMPA is a producer-led
organization and our mandate is to look out
for producers,” she says. “We’ve gone to great
lengths to protect the anonymity of survey
participants and we will not be sharing survey
responses or any other raw data with govern-
ment, or anyone else.”

For an added incentive SSMPA connected with
BC-based fencing company FenceFast, which
has offered a $25 discount to every current
producer who participates. Smith says Fence-
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Fast recognized the potential. “Really, this is
just an example of the ripples of impact that
can come from growing a locally-based indus-
try like this.”

She adds, “We might be surprised at the op-
portunities being squandered because of chal-
lenges that are within our capacity to address.
Even producers might be taken aback. We hope
that there will be findings in our report that
invigorate and inspire producers with a vision
of what could be possible. We have so many
people who want to enter this industry. Imag-
ine the impact if these producers will have a
fair chance at success.”

The survey is open until September 10, 2021
and can be accessed at smallscalemeat.ca/sur-
vey or it can be completed over the phone by
appointment at 250-999-0296. SSMPA can also
be reached at info@smallscalemeat.ca.

SSMPA is conducting regional focus groups in
mid-September to dig deeper into potential
solutions to the problems identified through
the survey. By early 2022 they will be releas-
ing a report on their findings, and announce
how they will ensure that their own program-
ming is geared to meet the needs of its mem-

bership. \

Producers - and all supporters of local and
sustainable meat production - are invited to
join SSMPA by signing up at:

smallscalemeat.ca/membership

Ava Reeve is the Executive Director of the
Small-Scale Meat Producers Association, where
she gets to pursue her passion for the sustain-
able practices that result in a high quality of
life for both livestock and people.
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Children playing at Forstbauer Far.
Credit: Thomas Buchan.

... Let’s Hold Hands, continued from page 6

Rain has shown us it returns when supported
with agroecology and soil health.

Water has shown us it is stored, purified and
resourceful in healthy soil.

Air has shown us carbon is naturally stored in
soil rich in organic matter with a diverse soil
food web.

Our bodies have shown us they are designed
to be healthy and heal when fed a plant-based
chemical free diet.

Nature has shown us she seeds, nourishes, re-
stores, regenerates, and renews everyday in
every way.

When things aren’t working, she deconstructs,
composts, harvests and regenerates—in her
way.

Will you join her?

Will you hold hands with Mother Nature?
Will you allow her to guide you?

Will you lean in?

Will you listen?

Will you watch and observe?

Will you learn and follow her lead?

Will we join her?

Globally.
In regeneration.
Global Regeneration.

This is an opportunity in history to show up
intentionally, consciously, and regeneratively.
Let’s be in this conversation because talking
can change minds which can transform be-
haviours which can transform societies.

Local actions make a global impact.

Focus on what you CAN do, rather than on
what you cannot do.
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Be a champion for yourself advocating for
what is important to you.

Focus on compassion for others on this jour-
ney.

Be a champion for others with your presence,
actions, conversations—we are all learning,
growing, and figuring this out together.

Focus on leading with wisdom and grace.

Share what you are learning and discovering
and be encouraging towards others on the
same path, others who are a few steps behind
you and others on a different path altogether.

Global Regeneration is global healing at the
deepest level.

Global Regeneration invites us to pause, to
tune in, to observe, to connect, and to be in
regeneration with ourselves, each other, and
our home on earth.

It starts with awareness. It builds with conver-
sations. It happens with action.

Global Regeneration is inviting you to take
your next step in regeneration. What will it be?

\~

Natalie Forstbauer, is the founder and ed-
itor-in-chief of Heart & Soil Magazine. She is
a TEDx speaker, author, organic/biodynamic
farmer and traumatic brain injury (TBI) survi-
vor. She is passionate about human potential
and seeing people live their best lives. Raised
on an organic farm, trained in Polarity Ther-
apy, alternative medicine, Neurofeedback and
Transformational Leadership she brings a
wealth of knowledge and life experience to her
audiences.

heartandsoilmagazine.com
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Fairness as

E—

By Susanna Klassen

he organic sector has many roots, and

has been strengthened by a diversity of
movements and ideas. Though rarely acknowl-
edged, the sector was given a significant boost
in the late 1960s when hundreds of thousands
of Mexican farm workers mobilized millions
of consumers in the United States to boycott
the conventional grapes and lettuce they were
working to produce.! The boycotts were orga-
nized by the United Farm Workers under the
leadership of Dolores Huerta, Cesar Chavez,
and others, in collaboration with allies like

MIGRANT JUSTICE
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Credit: Fuerza Migrante.
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the Black Panther Party. The protest was a re-
sponse to the hazardous working conditions
caused by unsafe applications of toxic pesti-
cides. This was around the same time that the
organic food movement was starting to gain
traction among both farmers and consumers,
and the boycotts bridged struggles for farm
worker justice with the interests of health and
social justice-minded consumers—a boon for
the organic market in North America.?

We often hear about the influence of organ-
ic pioneers, such as Sir Albert Howard, and
how their commitment to soil health helped
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shaped the organic sector. However, there are
other movements, including the struggles for
justice and labour by agricultural workers,
without which organic agriculture would not
be what it is today. The Canadian organic sec-
tor is anchored to some of these social justice
roots through the organic principle of “Fairness,”
which includes explicit reference to farm
workers, and is “characterized by equity, re-
spect, justice, and stewardship of the shared
world, both among people and in their rela-
tions to other living beings.”? But, despite the
inclusion of the Fairness principle in the in-
troduction to the Canadian Organic Standards,
the standards themselves do not contain a
single requirement relating to social fairness,
including for workers.

Today, the wellbeing of farm workers has once
again been elevated in the public conscious-
ness. The devastating impacts of COVID-19
shone a light on many of the ugliest parts of
our food system, including insufficient access
to protective equipment, deadly incidence of
disease, and xenophobia experienced by es-
sential farm workers, many of whom are ra-
cialized migrants.* The climate crisis also
continues to threaten the health and safety of
farm workers—look at the recent heat wave in
the Pacific Northwest—and has already been
deadly.>

Migrant workers are uniquely vulnerable due
to their precarious and temporary status in
Canada. Since migrant workers’ ability to work
and remain in the country is tied to a single
employer, they cannot easily leave unjust,
abusive, or dangerous working conditions the
way that workers with residency or citizen-
ship status can. Despite regulations that are
meant to guarantee minimum standards and
conditions of employment, migrant workers’
access to these limited rights and benefits is
effectively curbed by the risks associated with
exerting them. Meanwhile, poor enforcement
and follow up by regulatory bodies means that
employers often break rules and cut corners
at the expense of workers.

While not all organic farms hire paid workers,
increasingly, more labour-intensive organ-
ic farms do hire temporary foreign workers
through either the Seasonal Agricultural Work-
er Program (SAWP), or the Primary Agriculture
stream of the Temporary Foreign Worker Pro-
gram (TFWP). While we don’t know how many
migrant workers are employed on organic
farms, we know that organic farms in Cana-
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da use more labour than conventional farms
in general. There is not good data specific to
migrant labour on organic farms, but prelim-
inary analyses of a survey I conducted of BC
vegetable growers and publicly available data
suggest that organic farms utilize migrant
farm workers at a rate that is similar to con-
ventional farms.

Numbers aside, it is clear that organic farms
are not exempt from the structural inequities
faced by migrant farm workers. Instances of
abuse, neglect and unfair treatment of mi-
grant workers have been documented on or-
ganic farms in Canada. These include several
complaints of underpaid wages and poor con-
ditions at Golden Eagle Blueberry Farm in BC,
or the tragic death of two migrant workers at
Filsinger’s Organic Foods & Orchards in Ontar-
io. While these examples may seem extreme,
many experts have pointed out that unfair
conditions for migrant workers are not the re-
sult of a few “bad apples,”® but rather a sys-
tem that disempowers and devalues migrant
workers in favour of a flexible and dependable
labour force.”

In recognition of these realities, and the lack
of any requirements in the Canadian organic
standards to enact the organic principle of
“Fairness,” several organic community mem-
bers have been asking what can be done to
improve fairness in organics as it relates to la-
bour. These efforts have included a petition to
the organic standards review process for so-
cial fairness standards put forward by Organic
BC’s own Anne Macey, in collaboration with Ja-
nine Gibson and Marion McBride.® While these
proposed standards were not voted on by the
Technical Committee (which governs the stan-
dards revision process) in the 2020 revision
process, the committee has committed to dis-
cussing it again in 2025.° Additionally, several
directors of the Organic Federation of Canada
are already working on revising the proposed
social fairness standards, which include but
are not limited to standards relating to farm
workers.

Another approach to embodying the princi-
ple of fairness, however, is to look to migrant
workers and migrant advocacy organizations
themselves and ask how the organic commu-
nity could contribute to migrant justice de-
mands in Canada. Together with other experts
and advocates, and in light of exacerbated
inequities caused by COVID-19, these groups



have called on the federal and provincial gov-
ernments for structural changes to the TFWP,
including:

1. Regularized/resident status for all mi-
grants upon arrival and an end to repatri-
ations ;

2. Granting of open work permits to migrants;

3. Improved protections and benefits;

4. Improved procedures to follow-up on com-
plaints from workers;

5. Stronger mandates and supports for em-
ployers;

6. Improved inspection regimes;

7. Improved access to information for work-
ers; and,

8. Improved representation of migrant orga-

nizations in planning and implementation
of supports.ol

Another important issue that has been raised
by groups like Fuerza Migrante (including
during a session about Fairness and Solidarity
with Migrants at the 2020 COABC conference)
is the lack of worker voices in, and knowledge
about, their own employment contracts. It is
important to note that the changes that mi-
grants and migrant advocacy organizations
are seeking are much broader than the organic
sector, and most are focused on structural and
systemic changes to the temporary foreign
worker programs, including how they are reg-
ulated and governed.

The theme and purpose of this fall issue to
“harvest wisdom” from beyond the BC organ-
ic sector presents a valuable opportunity to
contemplate how the organic community fits
into a larger landscape of demands for change
within and adjacent to the food system. Aid-
ed in part by the values-based grounding to
the principle of Fairness, it seems that the or-
ganic community has made progress towards
viewing labour generally, and migrant work-
ers specifically, as inherently part of organic
agriculture. But as of yet, migrant justice de-
mands (including improved representation of
migrant justice organizations in planning and
decision-making) are not yet centred in the
sector’s approach to Fairness.

Perhaps the sector can continue to explore
what can be done to achieve Fairness through
organic standards in addition to considering
how they might advance migrant justice pri-
orities. Treating migrant justice as the core of
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the Fairness principle seems like a good place

to start. \&
fuerzamigrante.ca/en/

Susanna is a PhD Candidate at the Univer-
sity of British Columbia. Her PhD research is
about the contributions of organic agriculture
to food system sustainability with a focus on
labour and agroecological diversification. This
article draws from a collaboration with Fuerza
Migrante, a migrant worker collective, and a
forthcoming publication by Susanna, Fuerza
Migrante, and Hannah Wittman called “Shar-
ing the Struggle for Fairness: Exploring the Pos-
sibilities for Solidarity & Just Labour in Organic
Agriculture.”
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