Newsdletter #3

Hands touched the soil for thefirst
time in years at Haliburton Community Organic
Farm this summer. The Farm Society recently
negotiated an interim lease agreement for
Haliburton Farm with the Capital Regional
District, allowing us to launch a pilot project on
the land to test the quality of the soil and assess
climatic conditions.

The pilot project began on June 8, 2003 with a
work party made up of Board members,
neighbours, community members and farmers.
At the work party, we removed Scotch broom
and Himalayan blackberry to prepare afield in
the northwest corner of the farm for tilling, and
constructed fencing to prevent deer from
entering the growing area.

Two organic growers, Samuel Godfrey and
Johnny Thiessen, volunteered to conduct the
pilot project with the Society. In June, Samuel
and Johnny tilled the land, set up irrigation, and
planted 800 feet of beets, 400 feet of chard, 500
feet of beans, 400 squash transplants, and 300
feet of carrots. In late summer, they also
transplanted severa rows of overwintering,
purple sprouting broccoli plantsinto the field.
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Brenda, Samuel, and Kevin mulching the squash plants
with grass clippings to suppress weeds.

The crops are all growing well, and thefield is
now amosaic of bushy squash and bean plants.
Work parties have continued to take place twice
amonth. The work parties begin with afarm
tour, followed by avariety of activities, such as
weeding, grape vine restoration, thistle clearing,
cleaning up debris, and removing treated fence
posts (not allowed on certified organic farms).
Blackberry picking was also encouraged in
August and September! Thank you to all the
neighbours and supporters who have come by
to visit the farm and to participate in the work
parties. For a schedule of upcoming tours and
work parties (including the autumn garlic
planting day), and for other information on
Haliburton Farm, please have alook at our new
website at www.haliburtonfarm.org.



Haliburton Farm Society workswith Organic Farmerson Pilot Project

Two organic farmers, Samuel Godfrey and
Johnny Thiessen, volunteered with HCOFS to
be part of the groundbreaking (literally!) effort
to get crops growing at Haliburton this summer.
With the support of the Board, the expertise of
long-time organic grower and Board member
Tina (Fraser) Baynes, as well as volunteer
assistance from professional fencer Greg Miller
and others, Johnny and Samuel undertook much
of the labour that has turned afield in the
southwest corner of Haliburton Farm into our
first test growing area. The two had the field
ploughed in early June immediately after the
Society obtained alease to the farm, and then
began planting seeds and transplanting squash
soon after.

Thisyear’s growing areaisthe first of what, in
the next few years, will become three separate
farm plots within the Haliburton property.
Once we have obtained along-term lease for
the farm, the Haliburton Community Organic
Farm Society will hold an application process
for farmersinterested in working each of the
farm plots. In the interim, through the pilot
project, we will continue to test how well
different crops grow at Haliburton, and work to
further establish important farm systems (such
astheirrigation system, soil improvement
program, invasive species control plan,
hedgerow network, etc.).

Below, Johnny and Samuel answer afew
questions that will give you an idea of how they
came to participate in this year’s pilot project at
Haliburton Farm, and how the summer has
unfolded for each of them.

Q:What made you want to bea part of the
pilot project at Haliburton?

Johnny: | wanted to start avery similar project
at the place where | wasliving. | was looking
into how to turn a property in the community

into an asset for everyone to share; aplace
where old and young can share skills and
knowledge.

Left to right: Tina Baynes (Board member), Samuel
Godfrey (volunteer farmer), Glenn Barlow, Mel
O'Brien (Isand Chef’s Collaborative), and Michael
Balderston (tractor service) celebrating launching of
pilot project at Haliburton Farm in June.

Samuel: | was impressed by the goals of the
project, the range of peopleinvolved and how
much had been accomplished. | wanted to help
out. Also, I’ve been growing and selling food
for acouple years on ahalf acreand | am
hoping to find somewhere else to grow.

Q:What isyour background and interest in
farming, and how areyou involved in the
organic farming community?

Johnny: | grew up farming in communitiesin
Manitoba, Ontario, Alberta and New Mexico.
The family farm was subsistence: vegetables
and afew animals: pigs, cows, turkeys. |
worked on cattle ranches, and was a*“child
dave’, weeding hectares of beets and tomatoes.
But, now | believe that organic food is an
essentia part of building a healthy community
and healthy people.



Samuel: | was born on afarm but grew up in
Victoria | started organically growing and
selling food three years ago. Inthe 90's, | lived
in Toronto, going to school and working for a
legal clinic for low-income people and also a
human rights NGO. | was interested in
globalization, and some of the negative
implications for people and the environment in
the South. Agricultureisabig part of that
picture with farming methods that are depleting
the soil and sometimes harming the workers.
The organic movement seemed like a good
alternative, but before working toward it |
wanted to understand it first-hand.

| volunteer with SIOPA [South Island Organic
Producers Association] and am the
Administrator of IOPA [Islands Organic
Producers Association]. | also run a market
garden small business called Ruckus Farm.

Q:What have been some of the successes and
challenges of growing at Haliburton so far
thissummer?

Johnny: The carrots, zucchini and patty pans
[summer squash] have been tremendous: we've
been harvesting hundreds of pounds for weeks.
We gave a donation to the Mustard Seed, but
mostly we' ve been selling the produce to
restaurants and grocery stores — to recoup some
of the start-up expenses.

Samuel: All the work parties and Board's
efforts are great. Johnny and | have been
working as hard as we can: fencing, tilling,
setting up irrigation, getting seed and starting
transplants, and then planting — al in the spring
and early summer. Then the weeding,
harvesting, devel oping markets, making
promotional materials etc. al this summer.

|sland Chef’s Collabor ative
Donates $2000 to the Farm

The Island Chef’ s Collaborative is a non-profit
group comprised of progressive chefswith a
passionate and ethical approach to good food.
|CC members support Vancouver Island’s
farming community by promoting the use of
locally-grown, high-quality, organic
ingredients, and by holding fundraising events.

This year, the ICC has donated $2000 to the
Haliburton Community Organic Farm Society.
We are grateful for this support, and extend a
warm thank you to the members of the ICC.
The donation will help the Society pay for
tractor services, fencing materials, tools, and
communications materials such as our
newsletters, website, and Concept Plan.

The Society is actively seeking further funding
to contribute to these ongoing costs as well.

Concept Plan for Haliburton
Farm Complete

The eleven Board members of the Haliburton
Community Organic Farm Society have been
collaborating for many months to produce a
Concept Plan for the future of Haliburton Farm.
The plan is now complete! Contents include:

abrief history of Haliburton Farm and the
formation of the Haliburton Community
Organic Farm Society

the Society’ s vision, principles and goals
proposed activities at Haliburton Farm
afinancia plan for the next five years

HCOFS has submitted the Concept Plan to
Saanich staff, and we hope to receive their
comments soon. The Vision for Haliburton
Farm on the following pageis an excerpt from
the Concept Plan. The complete planis
available on our website at
www.haliburtonfarm.org.



Vision for Haliburton Community Organic Farm

Haliburton Community Organic Farmwill be a model of environmental stewardship, as forest
wel coming, active place that will grow organic and wetland areas will be protected and

food, demonstrate organic enhanced, the heritage
agricultural practices, and orchard will be restored,
provide educational and water will be used
opportunities for the local responsibly. Education
and broader community. and community

The Farmwill serve asan involvement will be integral
example of economically components of the Farm.
viable, sustainable, small Hands-on activities for all
scale farming. Two organic farmerswill each ages will be offered through a teaching centre
work a section of the land for their livelihoods, in the renovated farm house, and a perimeter
and the Society will mentor new growersin a trail will provide recreational accessto the
third, instructional area. The Farmwill bea forested area.

Become a Friend of Haliburton Farm

We are working hard to get Haliburton Community Organic Farm growing again, and need your
support to make the farm a success. Please join the Haliburton Community Organic Farm Society.
Members will receive a quarterly newsletter, as well as discounts at future farm events.

Name:

Address:

City: Postal Code:

Phone Number: ( ) (home); ( ) (work)
Email: Type of Member ship:

Method of Payment: (Cheques payable to Haliburton Community Organic Farm Society)

Annua membership: Individua -- $30; Family -- $50; Corporate -- $175
Send member ship form with payment to:

Haliburton Community Organic Farm Society
768 Westbury Rd., Victoria, BC, V8Y 1G7
email: haliburtonfarm@canada.com
phone: (250) 658-0758




