
PRESIDENT’S REPORT
In November,  ACORN had another successful conference held 
this year in PEI. I arrived home brimming with new ideas, and 
promptly dug out some resource books to pour over. 
 I enjoyed Dr. Hammermeisters’ address, Organic 3.0 
Embracing an Organic Future – Soil and the Organic 
Movement, at the banquet which was inspiring to the entire 
organic community. A most interesting statistic is that 56% of 
organic farmers in Canada are women, which is actually the 
highest percentage of any country in the world.  He also 
pointed out that the Canadian organic food system is growing 
at a good rate but the overall food system is growing as well. 
Ideally,  the organic food system needs to be growing at a rate 
greater than the overall food system, to be making an impact 
on the overall food system.
 Now as we sit in the depth of the Canadian winter, 
this is the time to look at new ideas and new techniques. If you 
are a new entrant to farming or considering adopting some 
organic practices now is the time to delve into it. There are 

workshops and resource people available to help you.  Acorn 
is having   ……
 As organic growers, we look to see more farmers 
rather than consolidation. There is an unsatisfied demand for 
most organic crops. Many would say for good reason – citing a 
lack of profitability as the reason. However, there are many 
people and resources available to guide a farmer in growing a 
crop. The trick,  and this is the farmer’s trick,  is to be able to 
produce a crop profitably when others say it is marginal. 
Improving your return usually falls into three categories; 1. 
Cheaper inputs, 2. Enhanced production techniques, 3. Greater 
market returns. Now is the season for introspection.
 And along those lines ACORN is again having an 
organic forum in each province to look a t our 
industrys’ (organizations)? path for the year ahead. Come join 
in the conversation, see what is being talked about, and meet 
some new people. The dates and times are listed on the Acorn 
website.
 - Brian Boates, Boates Farm (NS)
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2015 ACORN 

Conference Highlights

T H A N K S  T O  O U R  M O S T  A M A Z I N G 
C O N F E R E N C E  S P O N S O R S !

Future farmers Frank Oulton (8) and 
Lucy Bernard (8) share their views on 
what they want to see by 2030

ACORN’s Trade Show 
& Silent Auction were 
bustling , busy and 
successful!

The childcare room was 
the place to be at the 
ACORN conference!

Gary Loo presented this year’s Gerrit 
Loo award to Island organic farmer Reg 
Phelan.

Delicious 100% 
organic meals!

Dr. Hammermeisters’ keynote 
address stressed collaboration 
and ‘organic inclusivity’

Honoured to hear more 
about Chef Michael 
Smith’s organic farming 
plans!

Your ACORN Staff team hard 
at work during the 
Conference Kick-Off!

PARTICIPANT PERSPECTIVES:
 “This is my first year being involved in agriculture, as well as 
my first year being in Atlantic Canada. I was looking forward to this 
conference, while not being sure what to expect, and it turned out to 
be one of the most interesting inspiring and influential experiences 
I've had!
  There was networking between admirable peers as well as 
with potential employers/mentors.  There was an opportunity to learn 
about so many different streams of agriculture, either through lectures
+workshops or the books and pamphlets of industry specialists.  There 
was fun delicious and comfortable hospitality.  There was time for me 
to reflect, think and appreciate this world with others.
 It seems that organic communities can thrive and have been 
thriving for 15 plus years which gives me hope looking forward. 
Thanks ACORN!”

 - Ira Bernstein
“I think I’ll make my investment back in farm returns/more time on 
my hands.” - 2015 Participant

“Meet a lot of good people and learned a lot of new things.” 
- 2015 Participant



When I returned from Polyface and was 
asked what made the Salatin farm so 
successful, I would respond with, “Two 
things: interns and gravity fed water.”  
And while that’s true, there is a lot to 
Polyface that sets it apart and makes it 
mostly worthy of it’s farming fame.
 Tucked into one of the most 
beautiful corners of the Shendoah Valley, 
backed with blue mountains, I stopped 
three times on the first day, during my 
drive from the hotel to the farm, to take 
photos of the overwhelming beauty of 
the morning mist and the softly rolling 
pastures dotted with black angus cattle, 
interspersed with fields of tall corn.   So it 
was a pleasant bump from fairy tale to 
reality when I pulled in the potholed 
driveway to a view of open sided barns 
messily spilling out their contents of 
machinery and equipment, hay bales and 
compost.  It was comforting to see a farm 
in all its disarray, revealing itself to be a 
place of work more than legend.  
 The first thing you notice are the 
interns.  Currently, Polyface accepts 8 
applicants (out of 300!) and by the time I 
got there at the end of July, they were 
pretty well-versed in the goings on of the 
farm.  Each year, after the four month 
internship, Polyface chooses three of 
them to stay on as apprentices for a 
further 12 months.  They help manage 
the farm through the winter and the new 
interns the following year.  On top of 
that, there are 7 staff employees including 
their delivery guy,  on-farm store keeper, 
and my favorite, the farm cook.  Yes, they 
hire someone for the summer, who also 
works in the greenhouses, but whose 
primary job is to cook meals for 
everyone, including the whole Salatin 
clan. This has made it so that no one has 
to stop work early to go prep a meal,  but 
even better,  has created a perfect time 
and place for information exchange, 
which is what the interns are really there 
for.  And the Salatins agreed that the 
passion of the interns helps to fuel theirs 
and keep them going.  
 And info exchange there is!  Keep 
in mind, I was there on a group tour, so if 
Joel had a public persona, he would have 

had it on, but I feel pretty certain that you 
get what you get with the Salatins and 
they don’t see any need for a front.  As a 
people watcher, I took quiet joy in 
watching Daniel’s very subtle sighs as his 
Dad would get onto a well-versed 
tangent and wait not-so-patiently for him 
to finish so the tour could move on to the 
next thing and they could get back on 
track.  And my personal conversations 
with the women of Polyface, Teresa 
(Joel’s wife) and Sherry (Daniel’s wife) 
were so heartfelt and sincere, we actually 
found ourselves sharing brief tears of 
solace and support over the homeschool/
farm balance or lack thereof.  Teresa is a 
profoundly grounded and practical 
balance to Joel’s exuberance and 
dreaming.  
 So what did I learn that I’ll 
actually use?  I certainly brought home a 
renewed enthusiasm for what we do and 
broadened my idea of what our farm, or 
any farm, is capable of, given the right 
creative mindset.  I’m a big fan of the 
CSA model for sales but the Salatin’s 
much prefer the Buying Club model 
where customers can place an order for 
specific items that are delivered, similar 
to a CSA, to a single location but gives 
the customer the benefit of choice of 
product(s).  Given Joel’s repeated stance 
that the farmer needs to have more 
control in the food world, I was surprised 
by this marketing model, but it evidently 
works well for them (4000 families at this 
point and 45% of their sales).  
 Seeing how they rotate the pigs 
in the woods was really smooth and 
made it feel like something anyone could 
do anywhere with any marginal piece of 
land.  Wandering out to the pasture 
where 300 turkeys were calmly grazing 
under and around the “Gobbeldygo” (an 
incredibly simple moveable tripod with 
perches and a screen for shade),  using 
regular feeders and simple watering 
again, made it feel so attainable and 
achievable.  This of course is one of the 
things that makes Polyface to popular 
with interns; that one of their core values 
is to make farming feel accessible for 
anyone who wants to do it. 

 It would difficult for anyone after 
two full days of experiencing a small 
taste of everything Polyface does, 
including three big meals of incredible 
farm-grown food, to feel anything but 
optimistic.  Watching 150 cow calf pairs 
move to their new pasture, so lush it 
grazed their bellies, and hearing the 
sometimes-emotional stories of current 
and previous interns (some of whom are 
now sub-contracted farmers for Polyface) 
is all part of the experience designed to 
continue the legacy of the farm to 
regenerate truly sustainable agriculture, 
teach and inspire.  And it works.  Driving 
back out that same potholed driveway, 
this time in what felt like a swarm of the 
brightest fireflies, I acknowledged that 
while the farm is now famous because of 
its owner and its own success,  it is 
successful because of the actual work that 
happens there.  It started out the same as 
any of ours, with hard work, long hours, 
tears, dedication and a lot of love.  

In the marketplace, knowledge is power. 
Educated buyers are no longer fooled by 
unsubstantiated claims like “all natural” 
o r “ e n v i r o n m e n t a l l y f r i e n d l y, ” 
demanding instead to know the meaning 
behind each claim, and taking to social 
media to dispel the myths. Claims that 
rely on third party certification are more 
widely recognized, and consumers can 
select products bearing a certified organic 
seal with confidence. 
 While the organic seal allows 
consumers to buy products that are 
grown, produced and inspec ted 
according to the organic standards, you’ll 
have a hard 
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time finding an organic seal once you’ve 
left the grocery store. The scope of 
organic cert i f ication is generally 
restricted to food and fiber, and even the 
term “organic” has an entirely different 
meaning when you are in your local 
home and garden center. When shopping 
for fertilizers, the term organic can refer 
to the biological origin of the ingredients 
or even the carbon chemistry involved. 
At best,  it’s akin to that generic “all 
natural” claim you’ll find in the snack 
aisle at the grocery store.  If you are 
looking for more than a marketing 
catchphrase, you can find third party 
verification in the home and garden 
center by looking for one of the OMRI 
seals.
 At OMRI, we evaluate input 
products (like fertilizers, pest controls 
and processing aids) for compliance with 
the organic standards, and we publish a 
list of compliant input products on our 
website. Even though input materials are 
outs ide of the scope of organic 
certification, the organic standards 
include specific requirements for any 
i n p u t m a t e r i a l u s e d i n o rg a n i c 
production. For example, to be compliant 
with the Canada Organic Regime (COR) 
standards,  ingredients in a fertilizer must 
appear on the Permitted Substances List, 
and the fertil izer cannot contain 
genetically modified organisms or other 
prohibited substances. 
 In accordance with the Canadian 
Food Inspection Agency memo “Input 
verification under the Canada Organic 
Regime*,” organic certifiers in the U.S. 
and Canada can choose to accept OMRI’s 
decision as to whether an input product 
is allowed for use in a certified organic 
operation. OMRI carries ISO 17065 
a c c r e d i t a t i o n a n d c o n d u c t s a n 
independent review of applying input 
materials to determine their compliance 
with the organic standards. In addition to 
the complete product formulation and 
manufacturing process , applying 
companies must also submit required lab 
analyses and detailed source information 
in order for OMRI to complete the 
review. In some cases, an on-site 
inspection is necessary to confirm 
compliance, and all OMRI Listed® 
products are subject to random selection 
for surveillance that may include a site 

inspection or stream of commerce sample 
analysis. 
 P r o d u c t s t h a t O M R I h a s 
rev iewed and determined to be 
compliant with the organic standards 
may bear an OMRI seal. Similar to the 
different USDA and Canada Organic 
seals, OMRI has different seals to show 
which standards the input material was 
reviewed to. There are several key 
differences between the U.S.  National 
Organic Program (NOP) and COR 
standards,  and there are specific and 
more stringent requirements in Canada. 
For example, Genetically Modified 
Organisms (GMOs) are strictly prohibited 
in input materials in Canada, and in 
some cases organic ingredients are 
required. Under the COR standards, the 
use of sodium nitrate is not only 
prohibited, it is also identified as an 
exception in the Canada-U.S. equivalency 
agreement. This means that even though 
NOP certified organic products may be 
grown using sodium nitrate, those 
products may not be sold as organic in 
Canada. 
 Since OMRI is a voluntary 
program, the applicant chooses whether 
they want OMRI to review the product to 
COR standards, NOP standards, or both. 
The review to Canadian standards 
includes several additional elements in 
order to confirm compliance. These 
include GMO affidavits for high risk 
ingredients, verification of certified 
organic ingredients and a complete 
review against the Permitted Substances 
Lists. The separate seals ensure that it’s 
clear which standards the product meets, 
so that a farmer in Canada doesn’t pick 
up an “OMRI Listed” product that is only 
a l lowed under the U.S . organic 
standards.  The OMRI Listed seal shows 
that the product is allowed for use under 
U.S.  NOP standards, but it does not 
necessarily mean that the product is 
allowed under COR standards. Users in 
Canada can look for the OMRI Canada or 
OMRI USA/Canada seal to be sure the 
product has been reviewed to Canadian 
organic standards.
 Within the NOP and COR 
standards, there are also several key 
differences for how input materials can 
be used for different purposes. Both sets 
of standards include separate sections 
pertaining to crops, livestock and 

processing. An input material that is 
allowed for use in organic processing is 
not necessarily compliant for use on a 
farm. Some materials can be used on the 
farm or in a processing facility,  but are 
expressly restricted from contacting 
organic food. Most importantly, the 
organic standards are a process-based 
standard that require the use of 
sustainable practices and preventive 
management to support the organic 
system. OMRI publishes specific use 
restrictions on the OMRI Listed certificate 
and at OMRI.org, but only an organic 
certifier can determine whether an 
operator meets the organic standards. 
 Certifiers rely on OMRI’s website 
in order to find the information necessary 
to approve the use of input materials in a 
certified organic operation. Not only can 
certifiers find all of the relevant 
restrictions for OMRI Listed products on 
the OMRI website, but they can also find 
the most up-to-date information on 
product compliance and standards 
revisions. For example, products on the 
OMRI Canada Products List© will be re-
reviewed under the revised COR 
standards that were published in 
November 2015, and any changes to the 
product status or restriction will be 
updated on the OMRI website.
 The OMRI website is more than 
just a resource for certifiers making 
decisions about appropriate uses for 
compliant products. Anyone can find out 
about changes to the organic standards, 
search for compliant input materials,  and 
learn more about what it means to grow 
organic. There is nothing more powerful 
than an educated consumer,  and farmers 
and gardeners alike are invited to learn 
more about the products they use by 
visiting OMRI.org.
*http://www.inspection.gc.ca/food/organic-
products/certification-and-verification/guidance-
d o c u m e n t s / i n p u t - v e r i f i c a t i o n / e n g /
1398872788692/1398873007130 

Kelsey McKee holds a B.S. in Biochemistry 
and Biophys ics f rom Oregon State 
University. She has professional experience 
working as the Quality Assurance Manager 
in a certified organic food manufacturing 
facility, as well as laboratory experience 
working in a NELAC Institute–a certified 
environmental laboratory.
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by David Greenberg, Abundant Acres

Last fall in Truro NS, Dorn Cox, a New 
England-based farmer and inventor was 
invited by ACORN to give a day-long 
work shop introducing the “Farm Hack” 
concept, which he co-founded in 2011 
with a team of fellow farmers and 
engineers. Farm Hack is a community of 
farmer/innovators that share ideas and 
open-source designs through a website 
(farmhack.net) and during field days 
where farmers, builders and various 
tradespeople get together to “hack” new 
DIY (do-it-yourself) designs and share 
what has already been accomplished.
 With interest in showcasing 
regional examples of “Farm Hack” in 
action, Lucia Stephen at ACORN asked 
me to provide a short presentation at this 
workshop on the “Crop Hopper”, a 
cultivation tractor built on a zero turn 
mower platform. The goal of the Crop 
Hopper design is to increase the 
efficiency of weed control on small to 
mid sized vegetable farms. To fund this 
project,  I received a grant from the 
Garfield Weston Foundation through the 
Ecology Action Centre to hire a metal 
fabricator to build the current prototype 
over the winter of 2014.  Once the design 
is fully functional, the plan is to publish 
open source plans freely on the internet. 
 After the workshop ended, Dorn 
and I talked a bit and became fast 
friends.   He seemed to instantly "get' 
what my presentation was about and 
how useful it could be.  He suggested 
that Farm Hack would be the perfect 
way to share the Crop Hopper idea. He 
also invited me to the upcoming "Slow 
Tools Summit" which was to be held at 
the Stone Barns Center for Food and 
Agriculture, about an hour north of New 
York City.
 I arrived at Stone Barns during a 
December heat wave.  The grounds and 

buildings are impressive to say the least. 
When it comes to opulent stone buildings 
set on a picture perfect landscape, 
nobody sets up a dairy farm like the 
Rockefellers.    Assembled in front of a 
half-acre greenhouse full of winter greens 
was a “who's who” of the North 
American organic vegetable farming 
scene–all enjoying the 15 degree 
sunshine and the chance to mingle and 
trade stories while one prototype after 
another was demonstrated. Eliot 
Coleman, Jean Martin Fortier, Michael 
Kilpatrick and many other farmer-
innovators came from all over North 
America .  There were equipment 
manufacturers,  engineers,  journalists, 
and organic farming researchers as well.
 I watched Eliot Coleman test 
drive a recumbent tricycle used for 
weeding and harvesting for a while and 
then slipped away to check out the 
greenhouse.   In the greenhouse,  among 
the endless beds of perfectly weeded 
greens, three men were having an 
animated discussion about greenhouse 
manufacturing issues.   Turns out they 
each ran innovat ive greenhouse 
companies I have been interested in for 
some time, so I sidled up and listened.
 After a while they paused to 
introduce themselves to me as the "three 
greenhouse nerds”. I admitted to being a 
bit of a greenhouse nerd myself and 
joined the conversation. 
 Jeff Macabe from Nifty Hoops in 
Michigan, is doing some particularly 
amazing work with ultra low-cost, hyper 
mobile hoop houses and with 30' wide 
houses that are much easier to install 
than any other greenhouse on the 
market. We had several conversations 
over the next few days that generated 
enough ideas to keep me busy playing 
with new designs for several seasons.
 The next morning we assembled 
in the "hay loft" (read huge stone 

cathedral-like building) for a day of 
presentations from the group on tools we 
have come across or are developing.  
Once again, Elliot Coleman started things 
off with a presentation of his newest tool: 
a hand held version of a torsion 
weeder. This device consists of two bent 
spring steel wires that are drawn around 
young seedlings, wiping out weeds just 
as they are germinating. He used it 
extensively this summer with such great 
results,  and it's now his favourite 
hoe.  I'm expecting to see a version for 
sale in the Johnny's Seed catalog next 
year.
 Michael Kilpatrick gave a 
fascinating overview of his farm tools, 
including his washing and packing 
facility.  I especially liked his salad greens 
system.   He used a modified jacuzzi 
pump to agitate his greens with bubbles 
to get the dirt off.   He also made a great 
modification to a washing machine by 
sawing away part of the upper lip so that 
a plastic basket from a Dynamic lettuce 
spinner fits in it.  Brilliant!
 Towards the end of the show and 
tell session, I made a presentation on the 
C r o p H o p p e r t h a t w e n t o v e r 
well. Several people said that developing 
a cultivation tractor that meets the needs 
of smaller farmers is the single most 
important project to tackle. Dorn invited 
me to bring the machine down to his 
farm early next spring for a Farm Hack 
demo-field day.
 It was so exciting to meet up 
with a community of innovators that are 
brimming with ideas and are so willing 
to share this knowledge freely for the 
common good.   I hope this kind of 
gathering becomes more common as the 
number of small vegetable farms 
increases.   Perhaps the Maritimes will be 
ready to have another Farm Hack event 
in 2016.  If it happens, I plan to be there.

Reflections on Farm Hack + 
“Slow Tools Summit”



GROW A FARMER (LUCIA)
2016 marks the fourth year of the Grow 

A Farmer Initiative and 
indeed, there is much to 
celebrate after another 

year of exciting and 
inspiring farm workshops 
and field days that covered 

everything from cut-flower production 
and season extension practices to ethical/
whole animal butchery! In addition, the 
Grow A Farmer Mentorship program has 
paired over a dozen farmers with 
experienced farmer-mentors and will be 
carrying forward during the 2016 season 
to facilitate strong partnerships between 
farming generations and help to pass on 
valuable knowledge and support for new 
and transitioning organic growers. Plans 
are also underway for more dynamic and 
engaging workshops and field days that 
will aim to increase production success 
and inspire new and efficient farming 
strategies. Finally, as it’s that time of year, 
if you are looking to host an apprentice 
for the 2016 (or hire farm-staff), or are 
someone looking to apprentice on a farm 
this season, there are plenty of resources 
to support you on the Grow A Farmer 
website at www.growafarmer.ca. As 
plans continue for ACORN’s upcoming 
events and partnerships, we want to hear 
from you! If there is a particular topic or 
speaker that is of keen interest to you and 
your farming friends, please get in touch. 
If you have any other comments or 
inquiries about Grow A Farmer activities, 
please contact Lucia Stephen, Program 
Coordinator, at lucia@acornorganic.org.  

T R A N S I T I O N 
SPECIALIST (TARA)

A C O R N ’ S O T S h a s b e e n 
exploring creative ways to fund resource 
development and transition supports for 
Atlantic Canadian producers.  Thanks to 
the generous support of the New 

Brunswick Department of 
Agriculture, Aquaculture 
and Food, the OTS received 
funds until March 31st, 2016 
to provide education and 
transition supports to NB 

producers.  As a national leader in 
showing it’s support and commitment to  
the growth and development of the 
organic sector, NBDAAF agreed that 
educating producers on the NB Organic 
Grade regulat ion and providing 
transition and certification supports to 
the provincial organic sector is a priority.

 Through this funding the OTS 
has committed to developing a fee for 
service model to ensure the long term 
sustainability of the service.  

 In 2015, through additional 
funding from NBDAAF, the OTS 
organized field tours and provided 
coordination support to the NBDAAF 
EARI grafted tomato and coloured 
pepper demonstration project.   These 
activities garnered useful information 
regarding production challenges to NB 
producers. The OTS partnered with the 
Grow A Farmer program to offer 
webinars with Chris Blanchard from 
Flying Rutabaga Works and is presently 
negotiating the development of a 
webinar on organizing a Bulk Order 
program in Atlantic Canada.   

 The OTS also organized an 
educational mission trip to the New 
England Vegetable and Fruit Conference 
in New Hampshire with transportation 
funding from NB.  This trip garnered 
m a n y i d e a s f o r f u t u r e A C O R N 
conferences and allowed for increased 
n e t w o r k i n g a m o n g s t p ro d u c e r s , 
promotion of agriculture in Atlantic 
Canada and highlighted the growing 
i n t e re s t i n A C O R N ’ s w o r k a n d 
accomplishments.  

 The OTS combined 
t h i s w o r k w i t h c o -
coordinating the ACORN 
Conference in PEI.  This was 
an excellent opportunity to 
c o n n e c t w i t h n a t i o n a l 
organizations and speakers 
to promote the work of 
ACORN.  The OTS will 

cont inue this work in 2016, co-
coordinating the ACORN conference 
taking place in New Brunswick.  As 
ACORN’s first bilingual conference, it 
will be both a giant and necessary 
undertaking, which will allow us to 
provide outreach with francophone 
producers, an identified strategic priority 
in the provinces Organic Strategic Plan.

 The OTS met with Canadian 
Organic Growers (COG) staff to discuss 
and brainstorm ideas and options for 
better knowledge transfer of transition 
programming and standards information 
and to ensure that Atlantic Canadian 
producers are kept informed as to 
projects nationally.  Through coordinated 
sharing of content and cross-promotion 
ACORN and COG hope to eliminate 
d u p l i c a t i o n a n d t o e n s u re t h a t 
information related to the organic sector 
and the revisions of the Canadian 
Organic Standards (COS) are shared with 
our members.   

 In early February, the OTS will 
will host and moderate 3 COG webinars 
to overview the revisions to the Canadian 
Organic Standards which were updated 
and published in November of 2015.  
Presented by three expert members of the 
Organic Technical committee, ACORN 
has partnered with COG to provide these 
webinars free to ACORN members.  

 The OTS continues to respond to 
inquiries and is organizing NB farm visits 
and Kitchen Table Meetings over the next 
few months.  The KTM’s will provide 
awareness of the NB Organic Grade, 
organic certification and resources for the 
revisions to the COS.  As well,  the OTS is 
particularly interested in hearing farmer 
perspectives on market opportunities for 
new entrants in New Brunswick.  What 
specific opportunities beyond existing 
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farmers markets are available for 
distribution of local,  organic products 
which are yet untapped that would 
provide a collaborative approach to 
locating new customers and access to 
organic products.  This information will 
be valuable in responding to inquiries 
from new entrants and helping to 
support ACORN in developing new 
projects to support the organic sector in 
the future.

 B e y o n d t r a n s i t i o n a n d 
certification supports, the OTS is 
exploring opportunities for future 
training events and resources in the areas 
of cost of production, FarmHack 
equipment modifications and sharing, 
and holistic strategic planning for the 
farm.  

REGIONAL SEED (STEPHANIE)
We definitely ended the 2015 program 
year on a high, with wonderful ACORN 
Conference seed workshops by Kim 
Delaney of Hawthorn Farm (Ontario) 
and Will Bonsall of Khadigar Farm 
(Maine). The conference was a great 
occasion to catch up with seed growers 
from across the island (and beyond), as 
well as swap some seeds,  and talk about 
future plans. Thanks to everyone who 
came out for the event. If you didn't 
make it to the conference, and are 
interested in notes or updates, please 
contact Steph. 
 There is also much to look 
forward to in 2016. ACORN has 
launched its 2016 Seed Mentorship 
Program for farmers across the region. 
(www.acornorganic.org/resources/
seedsecurity). And we've begun an 
important partnership with the Eastern 
Canadian Organic Seed Growers' 
Network (ECOSGN) to partner on the 
2016 Conference in Moncton, NB, 
bringing even more great seed content to 
A t l a n t i c C a n a d a ! F i n a l l y, a b i g 
congratulations to those who've received 
Seed Facilitation Fund grants this year. 
We had a bumper year for applications 
and are very much looking forward to 

hearing more about all the wonderful 
seed projects happening on farms across 
the region.

OUTREACH & MARKETING
ACORN is pleased to have launched our 
new Organic Ambassador Training 
Program with the first of a series of 
trainings held in Truro, Nova Scotia this 
January 18th. 
 Nearly 30 participants, including 
a mix of organic farmers/processors, 
retailers (including 6 Sobeys' Well-Being 
Counsel lors ) , and other organic 
supporters a t tended the sess ion 
developed and delivered by Corrie 
Melanson of See Meaning Graphic 
Facilitation. 
 The vision of the program is to 
develop a network of trained volunteers 
to represent ACORN and organics in 
the ir markets and communit ies , 
generating an educated buzz about 
o r g a n i c s b y g i v i n g c o m m u n i t y 
presentations, tabling booths at relevant 
events, organizing Organic Week 
activities, or simply by being a clear and 
consistent voice for organics at their 
market stall. 
 New Brunswick's session will be 
held in Fredericton on February 16th the 
morning of the 9th NB Organic Forum at 
the Charlotte Street Arts Centre. Register 
o n l i n e t o d a y o r c o n t a c t 
tegan@acornorganic.org for more details. 
Stay tuned for a PEI date in March!

CSA NETWORK
According to US-based 
CSA management software, 
Small Farm Central, the 
greatest number of CSA 
sign-ups occur on February 
26th. While we don't yet 
have Canadian data on sign-
ups, in the spirit of CSA 
promotion, ACORN will be 
running an online and social 
media campaign promoting 
organic CSAs as part of our 

Atlantic Farmshare Network / Réseau 
atlantique de paniers bio project.  Watch 
for it coming soon and share among your 
networks to help spread the word!

On the CSA survey front, ACORN has 
circulated its annual CSA Farm Survey to 
all CSA farms we are aware of. If you run 
a CSA and did not receive the survey 
l i n k , p l e a s e b e i n t o u c h w i t h 
tegan@acornorganic.org. In addition to 
our CSA Shareholder Survey, the 
information CSA operators provide 
through this survey help to inform 
ACORN's suppor t o f CSAs and 
understanding of CSA trends in the 
region at large. Thank you for your 
participation!
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Provincial Updates...

Neptune’s Harvest Fish Fertilizers

Woodstock, NB   E7M 2T3
506-328-8949

Email:  organicatlantic@rogers.com

ECOCERT-Approved 

Available in Pints, Quarts, Gallons, 5-Gallon Pails, 55-Gallon 
Drums and 275-Gallon Totes

Go online to www.organicatlantic.ca to find 
DEALERS in your area.

NEPTUNE’S HARVEST . . . A CUT ABOVE . . . FOR 
EVERYTHING THAT GROWS . . . 

http://www.acornorganic.org/resources/seedsecurity
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mailto:organicatlantic@rogers.com
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http://www.organicatlantic.ca/
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O R G A N I C O P P O R T U N I T I E S 
CONFERENCE ON THE ROCK by 

Rupert Jannasch
 The organic farming community in 
Newfoundland and Labrador gathers up 
resources every  few years to host a 
gathering.  This years event highlighting 
”Organic Opportunities” was billed as a 
conference, but the sixty odd farmers, 
government reps and entrepreneurs who 
met at a hotel near the St.John's airport 
(Note: organic coffee is now served in the 
terminal) generated an amicable and  
constructive atmosphere more akin to  a 
kitchen table meeting. Granted, some 
y e a r n e d f o r t h e m o r e i n t i m a t e 
surroundings o f Mike and Melba 
Rabinowitz's living room used for past 
meetings (seating 12; capacity 65). 
 This event was remarkable 
because it was a partnership between 
ACORN and the Newfoundland and 
Labrador Federation of Agriculture.  The 
NLFA's support was a re f reshing 
development, and one hopes it serves as a 
precedent for other provincial agriculture 
Federations in Atlantic Canada. The value 
of the NLFA's contribution was amplified 
by the enthusiasm of  Jamie Warren, their 
multi-talented and energetic trouble 
shooter and time keeper. 
 As one of two invited speakers 
addressing issues concerning season 
extension and livestock production (Tim 
Livingstone was the other) it was 
interesting to witness the changes that have 
taken taken place since my last visit some 
five years ago. One of the biggest surprises 
was the appearance of  growers, Frank and 
Joyce Pye from Goose Bay,  who managed 

to drive by car from Labrador,  in the 
winter, to attend the meeting.
 One of the more interesting 
d i s c u s s i o n s c e n t re d o n t h e m o s t 
appropriate breed of sheep for the 
province. There is the Newfoundland 
Sheep, a free ranging, extremely hardy 
animal seemingly suited to survive off 
moss and seaweed. And there are the 
imported breeds like North Country 
Cheviot and even the Dorper from South 
Africa (may feel that the Newfoundland 
sheep has a good sprinkling of Cheviot 
blood to start with). What is more 
valuable? Hardiness and some resistance or 
tolerance against parasites,  or the more 
rapid weight gain achievable with modern 
genetics?
 I recall pitching  the 
greater use of waste fish and 
s e a w e e d p r o d u c t s f o r 
composting and fertilizer in 
2010 when there was only 
one moribund company near 
Corner Brook halfheartedly 
making compost. Well, this 
time round, finding ways to 
put marine waste on the land 
rather than dumping it at sea 
or in the landfill was a 
recurring theme. A new 
company, She l l ex f rom 
Tw i l l i n g a t e , h a s b e g a n 
manufacturing shrimp meal, 
crab meal, fish emulsion and 
medicinal products from a 
variety of marine sources. 
P e l l e t i z e d f e r t i l i z e r s 
apparently are in the works.
 Although the term 
keynote address might 
undermine the bril l iant 
simplicity of Dan Rubin's 

after supper message about the community 
garden and seed saving initiative in Pouch 
Cove (see Rural Delivery,  March, 2015) it 
was definitely the highlight of my trip.  It 
was fascinating how an international 
collection of friends and neighbours, 
recycled glass,  and some spending money 
from the Bauta Family Seed Initiative could 
spawn such a genuine example of 
community  spirit and self-reliance. 
Newfoundland is undoubtedly the perfect 
place for Rubin's leadership because the 
f o o d t r a d i t i o n s i n s m a l l c o a s t a l 
communities are apparently not dead yet, 
just dormant. 
 Overall, the importance of the 
meeting was heightened by  a underlying 
sense of urgency  about  food security 
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Visit OMRI.org/omri-canada 

OMRI Listed – Naturally Trusted

•  Save Time 
•  Reduce Risk  
•  Manage Your Certi!cation 

Download a complete  
list of products veri!ed  

for use in your organic  
  farm or garden.

OMRI Canada
Makes It Easy

Pour L’utilisation Biologique
For Organic Use



This pas t December, jus t before 
Christmas, a three-van convoy of farmers 
drove down to Manchester, New 
Hampshire to attend the 2015 New 
England Vegetable and Fruit Conference 
and Trade Show. Tara Scott, from 
ACORN, congregated the participants 
and organized the educational trip south 
thanks to funding from New Brunswick’s 
Ministry of Agriculture, Aquaculture and 
Fisheries.
 The conference included more 
than 25 educational sessions over three 
days, covering major vegetable, berry and 
tree fruit crops as well as various 
alternative topics such as cut flowers and 
ethnic crops. A group of sessions on 
Organic Production proved to be 
appealing to a lot of the Canadian crew.
 The conference is a biennial 
collaboration between growers and 
Extension officers from across New 
England, gathering the best speakers to 
share the latest innovations and advances 
in the vegetable and fruit industry. This 
conference is also reputed to represent the 
best interests of conventional and organic 
production alike, which is usually 
uncommon.
 At the end of each group of 
sessions, there were ‘Farmer to Farmer 
meetings’, bringing speakers and farmers 
together for further informal, in-depth 
discussion on the topics. The conference 
also boasted an extensive Trade Show 
with over 100 exhibitors. They included 
everything from fertilizer, tool, seed, and 
equipment suppliers to farmer support 
organizations.
 The impressive 1,500 conference 
attendees represented growers, advisors, 
researches and industry representatives 
from the area. It was no doubt, a packed 
and fast-paced event.  Even with all the 
new faces and networking opportunities 
throughout the three days, it was also a 
fantastic opportunity for the bilingual 
Maritime crew to get to know each other 
better. In fact, that was some of the 
strongest feedback from our crew, being 
that the conversations during the trip up/

down were some of the highlights of their 
experience.
 The Special Evening Session of 
the conference was Canada’s own, Jean 
Martin Fortier,  speaking on his and his 
wife’s livelihood of making $100,000 per 
acre on a small farm in Quebec. His 
speech echoed his 2012 book “The Market 
Gardener” which covers topics of 
production methods and business 
practices and more specifically on soil 
management, crop planning and market 
garden design.  The special evening 
session was concluded with a book sale 
and signing.
 The trip was very educational 
overall. In addition to the three full 
conference days, the crew stopped in at 
Strawberry Hill Farm to pick up folks but 
also to get a brief tour of the farm’s new 
warehouse. Owners, Tim and Kirsten 
Livingstone,  are more than pleased with 
it so far. It includes their farm store, 
office, wash station, cold storage and 
processing area. Tim responded to many 
questions and also explained some of the 
logistics of running a winter CSA.
 In addition, on the way home, 
some of the crew enjoyed a dinner at 
New Hampshire’s largest certified farm 
to table restaurant named The Foundry. 
They took full advantage of the locally-
sourced, seasonal menu located in 
Manchester’s historic mill-yard. From 
local micro and craft brews to enormous 
Monte Cristo sandwiches, it was 
thoroughly enjoyed.
 As for the reasons of attending 
the conference, the crew was interested in 
increasing their knowledge on farming 
specifics, to buy tools, to network with 
similar minded folks and to experience 
this well reputed conference. There was 
no doubt that the participants left with 
new ideas and new information to 
implement on their home farms.
 ACORN hopes to be able to 
organize a trip down for the next 
conference in December 2017. If this is 
something that interests you, do stay in 
touch! 
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***
 Attending the New England 
Vegetable and Fruit Growers conference 
in New Hampshire was not only valuable 
for the workshops presentations but also 
the information gathered at the Trade 
Show.  Specifically a conversation with 
Caro Roszell from NOFA/Mass, the 
North East Organic Farming Association 
in Massachusetts.  She is the Tri- State 
Bulk Order Coordinator and the first 2 
questions were: how do you coordinate it 
and how could it be replicated through 
ACORN?  
 This is a collective buying 
program for farm, garden and lawn care 
products.
This service is provided to all agricultural 
p r o d u c e s , h o m e g a r d e n e r s a n d 
landscapers seeking to purchase bulk 
orders of product.   
 NOFA Mass works with a 
Certification Body to ensure that all  
products are approved for use in organic 
agriculture.  
 The coordinator publishes a 
catalogue of available items from 7 
suppliers they work with in New 
England,  supplying compost and potting 
soil, mineral amendments, “useful 
items” (such as knives, berry boxes and 
wire hoops), and cover crop, potato and 
allium seed.  This pdf document goes 
online January 1st and customers have 
until January 31st to complete their 
orders.
 N O F A h a s c o o r d i n a t e d 
distribution at 8 site locations throughout 
Massachusetts ,  Rhode Island and 
Connecticut with 2 pick up days.  Dates 
for 2016 are Saturday, March 12 (most 
bulk order items) and Saturday, April 9 
(tubers and alliums) and Site Managers 
and volunteers unload, organize and 
break down orders. 
 This is a revenue generator for 
NOFA MA.  Still to be determined is how 
long it took for this project to create 
revenue and what sort of partnerships 
and guarantees were created with 
suppliers to ensure bulk and discount 
pricing. 
 Considering the challenges of 
sourcing and shipping of products 
outside (and occasionally within) Atlantic 

NEW BRUNSWICK’S EXPERIENCE ATTENDING THE 2015 NEW 
ENGLAND VEGETABLE & FRUIT CONFERENCE
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VOLUNTEER OF THE SEASON
  ACORN counts itself incredibly lucky to continuously 
draw an impressive quantity and quality of volunteers 
to support - no, make possible - our annual conference 
and tradeshow. Charlottetown this November was no 
different. We had over 50 dedicated and enthusiastic 
individuals offer their time to the event's success, and 
while it's always a difficult task to choose one to 
profile, this year one individual truly does stand out. 
  Lee Hodges volunteered more than 20 hours soliciting 
donations for ACORN's silent auction, which resulted 
in an impressive 20  auction items from generous PEI 

businesses and artisans. This year's silent auction generated $2,900 in support 
of ACORN's work - our most successful PEI auction yet! We could not have 
done it without Lee's energy and dedication; her efforts are a big reason for 
this event's success! THANK YOU Lee! 
  Lee and her husband started Earth Island Farm in Belle River, PEI as a 
hobby, but it has evolved into more as they broaden their production into 
livestock and a focus on seed garlic.

C a n a d a i t ’ s a n i n t r i g u i n g m o d e l t o 
investigate.There are details to iron out concerning 
coordinating transportation and ensuring enough 
uptake in Atlantic Canada to ensure sustainability 
and it appears a project that, once launched would 
require a bit of trial and error and tweaking to 
ensure its effectiveness and value to producers.
 The customer base which NOFA MA has to 
draw on is comparably much larger than Atlantic 
Canada so some adaptions may also be required 
such as offering the service  every 2 years or 
focusing start up efforts in one Maritime province 
to start. 
 We’d welcome your input and are hoping 
to organize a webinar with NOFA/Mass in March.
  What companies would ACORN reach out 
to to be listed in our catalogue?  
Are there specific item or products that you would 
consider purchasing either in a larger quantity or 
as a smaller amount of a larger order?
 Where should the 1-day distribution sites 
be located? You can send us your thoughts via 
email transition@acornorganic.org or via our 
website  through the ACORN Forum under Buying 
in Bulk.  
- Tara Scott, Organic Transition Coordinator

Tractors and 
attachments are sold separately.

    Distributed in Canada by:

www.echo.ca

�

�

Available at:

Tractor with Tiller 
Attachment

Tractor with Sickle Bar 
Mower Attachment

� Handles rotate 180° to 
 accommodate front and 
 rear mount attachments
� No Belts
� No Chains
� Other attachments 
 available

M!G"#$%&' 
Yard & Garden Equipment Inc.

184 Arthur Street, Truro, NS
(902) 897-0699

mcginleys@eastlink.ca

SAVE THE DATES!
2016 ACORN CONFERENCE:
DELTA BEAUSÉJOUR IN MONCTON, NB
NOVEMBER 28-30, 2016

mailto:transition@acornorganic.org
mailto:transition@acornorganic.org


Seasonal Food Fix
WARM UP WITH A COMFORTING SEASONAL DISH ON A COLD WINTER’S DAY

ROASTED WINTER SALAD BOWL
The ultimate bowl of winter comfort food! 
Yukon Gold potatoes and green beans are 
roasted until golden and then tossed with 
warm rainbow quinoa, shredded kale, green 
onion, and a quick red wine vinaigrette.

Prep Time: 10 mins
Total Time: 40 mins 
Servings: 2

Organic Ingredients 
1 cup uncooked rainbow or regular 
quinoa + 1.5 cups water
3/4 pound Yukon Gold potatoes, 
chopped into 1/2-inch chunks (about 2 
1/2 cups)
1 pound fresh green beans, trimmed 
and chopped into 1-inch pieces (about 
3 cups)2 extra-large or 3 large garlic 
cloves (peel left on)
1 tablespoon extra virgin olive oil
1 cup stemmed and finely chopped 
kale 
3 green onions, thinly sliced
3 tablespoons pepita seeds 

For the dressing:
1/4 cup red wine vinegar
1/4 cup extra virgin olive oil
2 teaspoons Dijon mustard
1/4 teaspoon pink Himalayan salt or 
fine grain sea salt
Freshly ground pepper, to taste

Directions
  Preheat oven to 400F and line one 
extra-large (or 2 large) baking sheets 
with parchment paper.
  Place the chopped potatoes, green 
beans, and garlic cloves (leave the peel 
on) onto the baking sheet.  Toss with 
the oil and season with a generous 
amount of salt and pepper. Spread into 
an even layer.  
  Roast for 15 minutes, remove from the 
oven and flip, and continue roasting 
about 10-20 more minutes until the 
potatoes and beans are tender and 
golden. Watch closely during the last 
10 minutes to avoid burning.

  Meanwhile, cook the quinoa by 
adding the quinoa into a medium pot 
along with 1.5 cups water. Bring to a 
low boil, reduce heat to medium-low, 
cover with lid,  and cook for 13-17 
minutes until the water is absorbed 
and the quinoa is fluffy.  Remove from 
heat, fluff with a fork, and leave the lid on 
to keep warm.
Prepare the dressing by whisking the 
dressing ingredients together in a small 
bowl. Set aside.
  Chop the kale and green onions.
  When the vegetables are finished 
roasting, remove garlic cloves and set 
aside. Spoon the potatoes and beans 
into a large serving bowl. Stir in the 
quinoa and the other chopped 
vegetables.
  Trim the end off each garlic clove and 
push the roasted garlic out. Finely chop 
or mash the garlic.  Whisk the garlic 
into the dressing until combined. Pour 
all of the dressing onto the vegetables 
and toss to coat.
  Season with salt and pepper to taste 
and serve immediately. for a few days.

Recipe: Oh She Glows
http://ohsheglows.com/2015/01/21/warm-
roasted-winter-salad-bowl/

Baked Acorn Squash with Chestnuts, Apples 
and Leeks
Halved acorn squash make perfect single-
serving bowls. These make a great 
vegetarian main course for any winter 
holiday.

Servings: 4

Organic Ingredients
4 acorn squash (about 1 pound each), 
halved lengthwise and seeded
3 Tbsp. extra-virgin olive oil
Salt and freshly ground pepper
3 Tbsp. unsalted butter
1 1/2 cups diced celery
2 leeks, halved lengthwise and sliced 
crosswise 1/4 inch thick
2 Granny Smith apples, peeled and 
diced
2 Tsp. finely chopped thyme

10 ounces day-old rustic rye bread—
crusts removed, bread cut into 1/2-
inch dice (about 6 cups)
7 oz cooked chestnuts
1/2 cup chopped parsley
1/3 cup heavy cream
1/3 cup vegetable stock
Preheat the oven to 350°. Brush the cut 
sides of the squash with olive oil and 
season the cavities with salt and 
pepper. Place the squash cut side down 
on two baking sheets and roast for 
about 25 minutes, until just tender.
Meanwhile, in a large skillet, melt the 
butter in the 3 tablespoons of olive oil. 
Add the celery, leeks and a generous 
pinch each of salt and pepper and cook 
over moderate heat, stirring 
occasionally, until softened, about 8 
minutes. Add the apples and thyme 
and cook over moderately high heat 
until the apples just start to soften, 
about 5 minutes. Scrape the mixture 
into a large bowl. Add the bread, 
chestnuts, parsley, cream and stock and 
toss well. Season with salt and pepper.
Turn the squash cut side up. Spoon the 
stuffing into the cavities and bake until 
the squash are tender and the stuffing 
is golden brown, about 20 minutes. 
Transfer to plates and serve.

Recipe: Food & Wine
http://www.foodandwine.com/
recipes/baked-acorn-squash-with-
chestnuts-apples-and-leeks

Background Image: Monica Allaby 
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Canadian Organic Growers

Cultivons Biologique Canada

COG

Winter is coming–
cozy up with a great book!

www.cog.ca or 1-888-375-7383
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Mailing Address
P.O. Box 6343
Sackville, NB
E4L 1G6

 Office  
131 B Main Street, 2nd 
floor
Sackville, NB

Contact ACORN
1-866-322-2676 or 1-506-536-2867
acornoffice@acornorganic.org

ACORN Board of Directors
Brian Boates (NS)— President
Amy Smith (PE) — Vice President
Hendie Dijkman (NB) — Treasurer
Shannon Jones (NS)— Secretary

& Alyson Chisholm (NB), Maurice Girouard (NB), Matt Dykerman (PE), 
Mike Beamish (PE), Charles Ryan (NS)

S E E K I N G :   N L  B O A R D  M E M B E R ;  N B  
F A R M  B O A R D  M E M B E R ;  N B  R E T A I L E R  
F O R  2 0 1 6 - 2 0 1 8 2 0  B O A R D  ( x 2  2  Y E A R  T E R M S )

Printed on paper made 
from recycled materials
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ACORN ORGANIC NEWSLETTER
ACORN is a vibrant organization working to support and promote organics 
in Atlantic Canada.  As an ACORN member (only $50), you will receive a 
copy of this quarterly organic newsletter with information about ACORN’s 
projects, organic agriculture, upcoming events and more. Thanks for 
supporting the voice of organics in Atlantic Canada!

Atlantic Canadian Organic Regional Network
P.O. Box 6343
Sackville, NB  E4L 1G6

ACORN Quarterly Organic Newsletter      


