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Niagara Farm Day a tradition in the making for young families

Hundreds come out
for annual celebration
of region’s farming
community

By Luke Edwards

The blue-purple tinge to his
beard was all the evidence needed
to show how valuable the annual
Niagara Farm Day event is for Rob
Davidson.

Returning to defend his pie eat-
ing crown, the Vineland man was
one of several to throw etiquette
and good manners to the wind,
devouring his blueberry pie as fast
as he could. This time, however, it
was not fast enough.

“This year, he destroyed me,”
Davidson said, pointing to the
newly crowned champion Dan
Montean standing next to him in-
side the Richardson Ag Hall at the
West Niagara fairgrounds.

It was all in good fun, as the
various contests - chicken wing,
chocolate milk and pie - offered
a different twist on the annual
celebration of Niagara’s farming
community.

The stained beard was a small
price to pay for Davidson to offer
his thanks to the region’s farmers
as well as the organizers who
make farm day a success.

\ -nh:l‘_ [:f' ;:m,-as

“They work so hard to make it
happen,” he said of the organizers.
And of the farmers: ‘We wouldn’t
be eating if not for them.”

For Montean, he brought his
children out to the fairgrounds to
check out the animals and learn a
bit about farming in Niagara. The
contests were an added bit of fun.

“We're going to make a tradition
out of it,” he said.

The annual event returned May
9, welcoming hundreds of visitors
under mostly cooperative skies.
Visitors could get up close and
personal with livestock, including
cattle, goats and some Clydes-
dales from Roy-a-Lea Farms.

“It's good to get the public
around the animals,” said Heath-
er Spoelstra, who alongside her
parents maintain a herd of about
50 Clydesdales up in Binbrook.
They’ve been coming to Niagara
Farm Day for several years, and
Spoelstra said it remains an im-
portant day to share their passion
for farming with the community.

Clydesdales are becoming
a more popular breed of horse,
Spoelstra said, in large part thanks
to their docile and relaxed nature.
For instance, police forces are
turning to the breed for their cav-
alry divisions, as the animals are
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Dan Montean (left) and Rob Davidson pose for a picture after competing
in the pie eating contests at last month’s Niagara Farm Day. Defending
champion Davidson lost his title this year to Monteau. ~ Luke Edwards photos

A floppy eared rabbit welcomed visitors to Niagara Farm Day.
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George Dubanow had plenty of fun with visitors, as he showed what goe
into beekeeping.

Front page photo: Mia Lesso loved seeing the horses and ponies at Niagara
Farm Day. She and her family came to Grassie from St. Catharines to take in
the event. She’s pictured here with her brother Henry, who’s getting a playful
nudge from Clydesdale Rosie. ~ Luke Edwards photo
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more likely to remain calm in tense
situations.

There was no tension at farm day
but there was plenty of excitement.
Mia Lesso came with her family
from St. Catharines, and was eager
to meet Rosie and her one-month-
old foal Princess.

“l just like animals,” she declared,
shortly after Rosie gave her and her
brother Henry a playful nudge.

Chris Mullet Koop, president of
the Niagara Federation of Agricul-

Niagara Antique Power Association.

Kids go for a tour of the West Niagara Agricultural Centre, courtesy the

ture, said the day proved to be a
success.

“It's great to see so many kids
and families,” he said. “It's commu-
nity building, it’s education, it’s in-
teractive...lt keeps people in touch
with rural agriculture.”

The event was also just another
way to showcase the West Niagara
Agricultural Centre, which offers far
more beyond the yearly fall fair.

“It’s great to have these facilities
right here in West Niagara,” Mullet
Koop said. @
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Farmland protection efforts require a holistic
approach, report argues

By Luke Edwards

It takes a village to grow a fruit.

When Margaret Zafiriou thinks about protect-
ing valuable farmland, she’s not just thinking
about the orchard where the peach is picked
or the field where the soybeans are harvested.
Those may be the most visible aspects, but it’s
only the tip of the iceberg.

“It’s really important to look at it as a system,”
said the senior research fellow at the Canadian
Agri-food Policy Institute.

Last year the Greenbelt Foundation sought
Zafiriou’s help to produce a report looking at
the important land use planning document that
protects about 2 million acres of land in Ontario,
including some of the best remaining farmland
the province has to offer. Her report is part of a
Visioning the Future of the Greenbelt Series that
considers how the Greenbelt should evolve in a
changing world.

Protecting farmland is a key part of that,
though Zafiriou suggests it’'s not as easy as
simply restricting development on existing fields
and orchards. Not only is there a never-ending
balancing act being played between the need
to grow and develop and the priority to protect
agricultural land. There’s also everything else
that goes into making a field, and its harvest
productive.

That means equipment, maintenance, in-
puts, harvesting, and post-harvest processing
or value-added propositions. Then there’s the
agronomists, researchers and product devel-
opers ensuring Ontario’s farmers have the best
technology and advancements.

“It’s a symbiotic relationship, they need each
other,” she said.

The importance of thinking of it as an entire
system has taken on a new focus in the past
year as the United States injected uncertainty
into the global economy through tariffs to long-
time partners like Canada and a general chaos
with shifting priorities and partners.

“We keep hearing about a wakeup call,” she
said. “That was a wakeup call.”

Insuring Niagara
Farms Since

G |
eta |
!
=15 =
1003 Niagara Street H ._U'J- -i-'.'F
Welland, ON - i
(905) 735-1234
NSURANCE COMPANY beminsurance.com "
e ——
(15455
E Y -l

.......

A new report published by the Greenbelt Foundation with the help of the Canadian Agri-food Policy
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Institute offers a reminder of the value of protecting farmland in Ontario, especially some of the specialty
crop areas like Niagara’s fruit growing region. ~ Greenbelt photos

The report, released this spring, offers several
recommendations, with many revolving around
Zafiriou’s idea of agriculture as a system. These
include a recommendation to “incentivize con-
nectivity and a critical mass of prime farmland,
safe from fragmentation, to provide long-term
business certainty and maintain economic vi-
ability of farms and support farm succession.”

Other recommendations talk about infra-
structure, innovation, raising awareness about
issues revolving around food sovereignty, and
helping promote value-added exports and a
more diverse export market.

Zafiriou and her report also point out some
aspects particular to Niagara, like the specialty
crop designation.

“Almost 9 per cent of Ontario farms are in
the Greenbelt. More specifically, it accounts for
more than 52 per cent of Ontario’s fruit acreage,

and over 10 per cent of field vegetable acreage,’
the report said. “Also 80 per cent of acreage in
grapes, peaches, plums, prunes and apricots,
are found here, especially in the Niagara region
with its locational (i.e., close to cities) and natural
advantages and potential for future growth.”

The report also highlights Niagara during its
discussion over succession planning.

“In fruit and vegetable growing regions of
the Greenbelt, like Niagara, the share of farms
with written succession plans, at 12.9 per cent,
is only slightly higher than the Ontario aver-
age (12.4 per cent), implying more efforts are
needed. Fortunately, grower associations in the
region are proposing young grower programs
and other initiatives to ensure future fruit and
vegetable production (JRG Consulting, 2020),”
the report said. @

The Beef Farmers of Niagara presented West Lincoln Community Care with $1,000 worth of ground beef
at the organization’s spring meeting held in late April at the Harrington Family Farm. Those in attendance

™ AT

Zﬁ'\'f'i"’- heard an update from the OFA, as well as presentations from AgSights Services and Brussels Agri Services

- ) Ltd. In the photo, from left: John Sikkens ,Beef Farmers of Niagara vice president; Glen Bronn, Beef Farmers
of Niagara president; WLCC’s Sharlene Volpatti and Steph Melo; and Edwin De Jonge, of Highland Packers
Ltd. ~ Submitted photo
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Wainfleet’s 4-H dairy club
kicks off the 2026 season

By Brooklyn Burella

Recently for the 4-H Wainfleet
Dairy Club, it was our first night to
start the season.

We assigned some roles for the
members to help with smooth sailing
for our wonderful volunteers. We
played some games to get to know
each other, with introduction bingo.

After our game we started breaking
into small groups taking turns labeling
body parts of the cow and their traits.
We learned what kinds of 4-H calves
we should look for and what the judg-
es are looking for in the show ring. A
brief meeting was followed by snacks
and drinks.

And then we hit the hay until next
time. @

Senior members of the Wainfleet 4-H Dairy Club are ready for another exciting

year. ~ Submitted photo
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Poultry club talks breeds

By Harper Van Marrum

At our last 4-H poultry club
meeting we got to pick a breed
of poultry and do some home-
work on the breed and present
it at the next meeting.

Some of the breeds we had
presentations were: Muscovy

duck, Yokohama  chicken,
leghorn chicken, ayam cemani
chicken and silky chicken.

At this month’'s meeting we
learned about chicken first aid
and it was cool to see all the
new things to help them. @
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Members of the 4-H poultry club had fun building chicken coops out of

Lego. ~ Submitted photo
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Members of the Niagara 4-H Craft Club have been already working on their fair projects for the West Niagara Fair. They took a break at the May meeting to
make some special things for Mother’s Day, a decoupage bottle, a wooden wreath and these fancy gift bags. ~ Submitted photo

\\ Westland Insurance

we’'ll take care of it™

Home - Auto - Business ° Farm

Members of the Senior Craft Club are trying out their woodworking skills this
year. They’re starting by making a simple star and then a large snowflake.
Abby Knutt is very proficient with her woodworking skills and was the first
one to finish her project. ~ Submitted photo

westlandinsurance.ca
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Lincoln Dairy Calf Club kicks off new season
with enthusiasm

By: Chloe Mous-Hili

The Lincoln Dairy Calf Club has
officially launched its new season,
welcoming a vibrant mix of both
new members and returning veter-
ans to the fold. This year’s program
features a blend of fresh leadership
alongside dedicated, returning
mentors who are committed to
fostering the next generation of
dairy enthusiasts.

Thank you to Brad Eggink,
Christine Armstrong, Mark Heerin-
ga and Matt Pott for their dedica-
tion and commitment.

The club held its inaugural
meeting of the season on May 5
at 7 p.m. at the picturesque Royal
Lynn Holsteins. The energy was
palpable as members engaged in
ice-breaker challenges designed
to help everyone learn names and
build camaraderie. FoIIowing the

introductions, the group broke into
smaller teams to tackle hands-on
educational activities. These ses-
sions focused on essential skills
such as livestock judging and the
critical process of selecting the
“perfect” calf, with an emphasis
on evaluating proper size and con-
formation. The evening concluded
with a knowledge quiz.

The club is wasting no time in
keeping the momentum going.

The next meeting was scheduled
for May 26 at 7 p.m., which was
to be hosted at Braejan Holsteins.
As noted in historical agricultural
extension programs, such hands-
on mentorship and peer-to-peer
learning are vital for youth de-
velopment in the dairy industry,
mirroring the successful educa-
tional frameworks established by
programs like the 4-H clubs of the
mid-20th century. @

A few new faces as 4- H goat cluhreturns

By Benjamin Chechalk

The Niagara 4-H Goat Club is back together.

A few new faces joined us at the meetings
to learn “All About goats!” What'’s really exciting
is all our members own their own goat, with a
variety of breeds, so we know the goats will be
well trained when it comes to fair time.

Our leaders suggest we go out every day and
sit in the pen with them and let them be curious
about us. Then we add a collar and start walking
them around. This year we are bringing back the
obstacle course that is fun for us and our goats.
Together with my friend Katie, we were able to
bring out our goats that we trained in 2025. We
led them around, up some stairs, over a plank and
jumping over a few short jumps. When the goats
did it the whole club spontaneously clapped.

Learning about breeds, and nutrition and how
to show will be at our next meetings.

And you have to have some fun at Goat Club.
The snack consisted of a very loud mystery auc-
tion. One of the members was lucky and won
pickles, | got Cheesies, | don't like Cheesies that
much! @

Members of the Niagara 4-H Goat Club are bringing back the goat obstacle course. They had fun
trying out a course at their last meeting. The goats had fun too as they like to climb up things and
cooperated very well. ~ Submitted photo
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ON Farm

New app seeks to support Ontario’s
agritourism industry
By Luke Edwards

Finding your next great adventure picking
your own strawberries or getting up close and
personal with some barnyard friends is now just
a click away.

Agritourism Ontario launched its ON Farm
Fun app last month, offering a new way for the
province’s agritourism operators to connect with
potential customers and visitors. It includes sev-
eral features aimed at providing a user-friendly
experience that will help them plan and expand
their excursions.

“With the launch of ON Farm Fun, we'’re cre-
ating a simple and engaging way for people to
explore Ontario’s vibrant agritourism offerings,”
said Kevin Vallier, CEO of Agritourism Ontario.
“This app helps bridge the gap between urban
and rural communities, making it easier for ev-
eryone to experience where their food comes
from and to support local farms.”

The app has been in the works for a while,
as part of Agritourism’s new strategy to expand
and support the industry. With more than 800
agritourism operators in the province, the sector
is of growing importance to support the overall
agricultural economy.

Visitors to the app can view a map that
directs them to nearby opportunities, along
with a search function that can be filtered by
location, activity and seasonal offerings. It also
provides real-time updates, curated itineraries
and suggested farm trails, as well as contact
information and direct links to the farm oper-
ations. Notifications can offer reminders for
when certain produce comes in season, ideal
especially for those crops that only last a few
short weeks.

At launch the app offered 79 products to se-
lect, 61 activities ranging from u-pick to wagon
rides to pumpkin patches,a self-serve planning
tool along with kids games.

Vallier said despite some early uncertainty
about the usefulness of the app, the reception
has been quite positive. They held a soft launch
at the Ontario Fruit and Vegetable Convention
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Ontario Minister of Agriculture, Food and Agribusiness Trevor Jones was one of the first to download

Fun goes online

o —
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the new ON Farm Fun app created by Agritourism Ontario with the help of BitBakery. He’s pictured here
(left) with Agritourism Ontario CEO Kevin Vallier. ~ Agritourism Ontario photo

in February, where those in the industry could
see it in action.

“We were pleasantly surprised with the re-
sults,” he said.

When initially pitched, some weren'’t sure that
another app would be worthwhile.

“When they saw how interactive it was, it was
more well received,” he said.

Agritourism Ontario partnered with BitBakery
out of Kitchener to develop the app.

“There’s so much magic in our own back-
yards that we sometimes miss,” BitBakery CEO
Wes Worsfold said. “We wanted to make sure
the ON Farm Fun app did more than list farms. It
is a virtual tour guide for discovering everything
from family activities to weekend getaways.”

Provincial Minister of Agricultural, Food and
Agribusiness Trevor Jones supported the proj-
ect and welcomed its launch.

“The ON Farm Fun app is an innovative tool
that helps connect people with incredible ag-
ritourism experiences that are available across
the province,” he said. “We are proud to sup-
port the launch of this app which encourages

families to explore, learn and buy local while
supporting farm businesses.”

The plan is to review the app after 12
months, to see what works and what needs
improvement. During that time, Vallier said he’d
welcome any feedback from users.

The app is available for download on iOS and
Android devices.

Be respectful when visiting farms this
summer

As the busy u-pick and farm tour season
gets under way, Vallier's reminding those visit-
ing farms to be respectful of both the property
owners and their fellow visitors.

Each year reports of people sneaking out
with loads of produce they didn’'t pay for, or
going into restricted areas of agritourism loca-
tions puts a damper on an otherwise fun and
enjoyable summer activity.

Vallier is reminding those visitors to be con-
siderate to ensure everyone has a good time
this summer and the farm owners are able to
be successful. @
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Slow down, connect and feel accepted at this
month’s HSFK open farm

By Niagara Farms Staff

A Fenwick farm is once again opening its
doors to give members of the public a chance
to relax and give back.

BnR Stables hosts its annual open farm
event on Saturday, June 13 from 1 to 4 p.m.
The day features a wide array of farm-related
fun, while also acting as a fundraiser for Horse
Sense for Kids, a free equine therapy program
for Niagara youth.

“Our horses help create a place where chil-
dren can slow down, connect, and simply feel
accepted,” said founder Brenda Langendoen.
“Open Farm is a chance for the community to
experience that environment firsthand while
helping support the horses and programs that
make it possible.”

For several years the Langendoens have run
an open house style event, also known as Wild
West Day. Billed as a relaxing, family-friendly
event, visitors can meet with some of the hors-
es on the farm, along with a few of the other
barnyard animals who call BnR home.

Horse rides and grooming demos are also
available, and there will also be a face painting
booth, crafts and games, a photo booth and
Mama J’s food truck.

And once again they’ll be holding an online
auction that runs from June 7 to 21. It has quick-
ly become one of the event’s highlights. A wide
variety of experiences, local getaways, dining
packages, family outings and unique gifts that
have been donated by local businesses and
supporters are up for auction.

These include the “Ultimate Niagara Luxury
Escape Package” that includes a two-night stay
at the Hilton Fallsview, breakfast for two, dinner

a

& i
BnR Stables in Fenwick will once again be opening its doors to visitors this month, welcoming families

to an open house that doubles as a fundraiser for the Horse Sense for Kids program run at the stables.

~ Niagara Farms file photo

and a sightseeing tour with Niagara Helicopters.
It’s valued at over $1,700.

Other items include a wine country experi-
ence for four. The tour includes lunch or dinner
at either Peller Estates or Trius. An afternoon tea
for four, courtesy 124 on Queen Hotel & Spa is

also up for grabs, along with several restaurant
and dining gift cards.

For more information on the auction, visit
HSFK.ca.

BnR Stables is located at 2250 Balfour St. in
Fenwick. @
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AgScape marks 35 years, calls for expanded
investment in agri-food Ilteracy across Ontario

By Amanda Nelson

AgScape marked its 35th anni-
versary during its annual general
meeting last month, highlighting
a renewed focus on strength-
ening agri-food literacy among
Ontario students and expanding
programming to address growing
workforce needs in the agriculture
sector.

The meeting centred on the
evolving relationship  between
public perceptions of agriculture
and the sector’s need for a skilled
workforce, with leaders noting
ongoing challenges in attracting
talent due to misconceptions and
limited visibility into modern agri-
cultural careers.

Speakers emphasized that while
industry partners often engage
in research and discussion, there
remains a pressing need for qual-
ified individuals to support growth
across the agri-food sector.

According to AgScape, its
programs - including the Teacher
Ambassador Program (TAP) and
the Agri Careers Initiative - reached
nearly 140,000 students across
Ontario over the past year.

The initiatives are designed to
integrate agriculture into classroom
learning and improve student un-
derstanding of food systems and
related career pathways.

“This initiative showed what’s
possible when education, industry
and government align with pur-
pose,” said Amanda Robertson,
executive director of AgScape.

“While the projects have con-
cluded, they've offered us the
opportunity to access parts of the
province where we have histori-
cally lacked the resources to go
and sharpen their responsibility
to move from isolated careers ex-
posure to intentional, high quality
agri-careers literacy,” she said.

TAP saw record growth through
the integration of agriculture into
curriculum-based learning, while
the Agri Careers Initiative - support-
ed by industry partners - aimed to
enhance student understanding of
agriculture-related careers.

The organization’s report also
calls for increased financial and
human resources to meet rising
demand, particularly in under-
served regions such as the Greater
Toronto Area and Northern Ontar-
io.

Robertson said the future of
AgScape depends on stronger
sector-wide investment and advo-
cacy.

“This is where the sector comes
in, not simply as funders, although
we absolutely need the dollars,
but as champions,” she said. “An
investment in AgScape is an in-
vestment in equitable education,

in the future workforce and in a
generation of students who un-
derstand and value agriculture and
food.”

Robertson also emphasized a
shift in focus from awareness-build-
ing to deeper literacy-building
within food systems education.

“But literacy is understanding
how food systems actually work,”
she said. “It’s the ability to under-
stand where food comes from and
how it's produced, processed,
distributed.”

She added that students must
be able to critically evaluate food
systems and see themselves as
active participants - as future
workers, decision-makers or in-
formed consumers.

“The agri-food sector is mod-
ernizing rapidly and facing un-
precedented workforce needs,
innovation pressures and policy
complexities,” Robertson said.

She added that a population
that does not understand agricul-
ture cannot meet future challeng-
es, but one that is informed can
help strengthen the system.

Robertson said AgScape’s next
phase will focus on deepening
literacy outcomes across Ontario
classrooms.

“This shift from awareness
building to literacy building really
is AgScape’s next evolution,” she
said. “We're just at the beginning
of this work, and AgScape is ex-
cited to build, deepen and lead the
next chapter of what agri-careers
education will look like in Ontario.”

In a press release, AgScape
announced its 35th anniversary
campaign, “Deep Roots, Bright
Futures — Planting for the Next 35
Years,” aimed at expanding agri-
culture and food education across
Ontario.

The organization, founded in
1991, said it now reaches hun-
dreds of thousands of students
annually through programs such
as TAP, virtual field trips, thinkAG
career experiences, and digital
learning resources.

AgScape said its programming
costs approximately $3.05 per
student, allowing the organization
to deliver curriculum-linked agri-
culture education at scale.

As part of the anniversary cam-
paign, it is encouraging supporters
to make a symbolic $35 donation
to help sustain and expand pro-
gramming.

“Deep Roots, Bright Futures
is about building on that legacy,
ensuring every student in Ontario
has the opportunity to develop
agri-food literacy,” Robertson said
in the release. @

Amanda Robertson, executive director of AgScape, spoke at the
organization’s annual general meeting, where leaders marked 35 years of
agricultural education programming and outlined future priorities. Pictured,
Robertson received a certificate from Sarah Andrews, vice chair, on behalf
of the Ontario government, congratulating AgScape on 35 years. ~ Amanda
Nelson photo
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Annual Grower Day a chance for commercial
greenhouse growers to learn

By Luke Edwards

An event planned for this month
in St. Catharines aims to help
commercial greenhouse growers
sprout a few new ideas.

Grower Day returns to the Hol-
iday Inn on Ontario Street in the
Garden City on Tuesday, June 16.
Now in its 31st year, the event was
started in Delhi by local grower
Mel Sawaya of Sawaya Gardens.
Sawaya created the event as a
way to share knowledge and raise
the abilities of everyone.

“He always said we are better
when we work together, the whole
industry is better when we work
together,” said Amy Kouniakis, edi-
tor for Greenhouse Canada, which
now presents the event.

Kouniakis called it a selfless act
to take the approach Sawaya did,
but it was true then and remains
true today.

“But he’s right, the industry
does work better when everyone
comes together.”

The main focus for the event
remains the education aspect,
with a full day of expert presenters,
including researchers from univer-
sities, industry groups, along with
growers themselves.

Commercial greenhouse growers are invited to attend Grower Day in St. Catharines on June 16. ~ Greenhouse

Canada photo

While there are plenty of presen-
tations of interest, Kouniakis said a
discussion on research conducted
by members of the Grbic Lab at
Western University on spider mites
promises to be interesting. It’ll cov-
er research into species identifica-
tion, including some populations
that have developed resistance to
conventional pesticides. Kouniakis
said the team has developed a
new test that can help growers
determine more quickly if a green-
house has a spider mite species
that’s resistant to sprays.

“This research is cutting edge,”
she said.

Some familiar names for local
growers will also be presenting,
including Marco de Leonardis,
from Freeman Herbs. He'll discuss
some trials into different potting
media.

There will be a small trade show
as well, and the day wraps up with
a grower panel discussion and
some awards for top four under 40
and grower of the year.

Overall, Kouniakis expects an
enjoyable and productive day, giv-
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ing growers a chance to learn and
reconnect with each other.

“A lot of people have described
it as kind of a reunion event,” she
said.

This year they've also created
a second Grower Day for Western
Canada. It took place on June 2 in
Langley, B.C.

The St. Catharines event runs
from 9 a.m. to 4 p.m. on Tuesday,
June 16. The Holiday Inn is located
at 327 Ontario St. For more infor-
mation, or to register, visit events.
annexbusinessmedia.com &

SCAN TO LEARN MORE
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Spoelstras eager to host Breakfast on the Farm

By Luke Edwards

Later this month members of the
public will get a chance to tour a
unique farm operation in Binbrook.

Roy-a-Lea Farms is one of three
sites hosting a Breakfast on the
Farm event this summer. Led by
Drew and Heather Spoelstra, Roy-
a-Lea offers a mix of beef, dairy
and grain. They'll be welcoming
visitors on Saturday, June 13.

"It’s a great unique opportunity
to be on a farm that really highlights
three of the major commaodities in
Ontario,” said Christa Ormiston,
communications manager for
Farm & Food Care Ontario, which
organizes the annual Breakfast on
the Farm events.

“We're going to be able to tour
people through the dairy farm.
There’s also a beef farm on site,
as well, and then a large grain
operation. So it’s a really unique
opportunity for people to see all
the different aspects right on one
farm.”

A popular event, Breakfast on
the Farm gives people a chance to
get up and close with farm life and
learn about what it takes to raise
animals, grow crops and produce
the food many of us take for grant-
ed. With fewer people having a di-
rect connection to agriculture, the
morning offers that connection.

“People will really walk away
with a lot more knowledge about
food and farming across the prov-
ince,” said Ormiston.

Not only will visitors be able to
ask questions of the Spoelstras,
but representatives from several
other agriculture groups will also
be on hand with display booths
and exhibits.

And of course, as the name
suggests, breakfast will be served
for visitors, who can enjoy a bacon
and egg sandwich, milk, and for
those who want a little extra treat,
some ice cream.

The Spoelstras are a well-known
farming family in the region. Drew
is president of the Ontario Federa-
tion of Agriculture, and in addition
to the beef-dairy-grain operation,
the family also raises Clydesdale
horses.

“It's a big event for Farm and
Food Care and for the ag sector in
Ontario,” Spoelstra said.

“It's a good opportunity to have
folks from the urbanized areas,
especially around here in Hamilton
and the GTA, come out and ex-
perience all the things happening
on the farm. We're looking forward
to partnering with Farm and Food
Care and having a good turnout
here on the farm.”

Ormiston said early registration
was going well, with more than

Blnbrook’s Roy-a-Lea Farms is hostlng one of three Breakfast on the Farm
events this summer. The Spoelstras will be welcoming visitors to their mixed
beef-dairy-grain operation on Saturday, June 13. ~ Submitted photo

600 tickets sold with a week left
in May. Typically they welcome
around 1,500 to the events, and
with Roy-a-Lea being so close to
major urban centres, organizers
are expecting a busy day.

Tickets are $5 for adults, while
children 12 and under can get in
for free.

It runs June 13 from 9 a.m.
until 1 p.m., with breakfast being
served until noon. It'll take place
rain or shine.

Roy-a-Lea is the first of three
locations hosting a Breakfast on

the Farm this year. FCCO tries to
spread their events out through-
out the province, and have two
others planned for western and
eastern Ontario. Cranbrook Farms
in Brussels, near Goderich, hosts
a breakfast on July 25, while River
Valley Cattle Co. in Newburgh, near
Napanee, hosts their breakfast on
Sept. 26.

For more information, including
a link to register for tickets, visit
farmfoodcareon.org. @
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Can you believe it’s been nearly a decade
since the last Poultryfest?

For nearly 20 years the annual celebration
of the region’s poultry industry was a popular
draw each June. However, the festival came to
an end after 2017.

That doesn’t mean Niagara’s chicken and
egg sector has taken a back seat, though. It re-
mains a key part of agriculture in the peninsula,
up there with tender fruit and greenhouses.

And since Poultryfest always took place on
the last Saturday in June, this month our reci-
pes pay tribute to those plucky little birds and
the farmers who raise them.

Here are a few chicken recipes courtesy our
friends at Foodland Ontario.

Cashew Chicken

Ingredients

e 2 tbsp (25 mL) vegetable oil

e 1 b (500 g) boneless skinless Ontario
chicken, cut into 1-inch (2.5 cm) pieces

e 1-1/2 cups (875 mL) sliced Ontario car-

rots

1 cup (250 mL) sliced Ontario onions

2 cups (500 mL) sliced Ontario mush-

rooms

1 large clove Ontario garlic, minced

1 tbsp (15 mL) finely minced gingerroot

1/2 cup (125 mL) chicken broth

1/2 cup (125 mL) drained, canned sliced

water chestnuts

3/4 cup (175 mL) Ontario bean sprouts

e 1/3 cup (75 mL) sliced green onions

e 1/2 cup (125 mL) unsalted roasted ca-

shews

Sauce:

e 1-1/4 cups (300 mL) chicken broth

e 1/4 cup (60 mL) soy sauce (preferably

naturally brewed)

e 2 tbsp (25 mL) cornstarch

e 2 tsp (10 mL) sesame oil (optional)

Instructions

In large nonstick skillet, heat 1 tbsp (15 mL)
of the oil over medium heat. Add chicken; cook,
stirring often, for 5 to 6 minutes or until lightly
browned. Remove with slotted spoon; cover
and keep warm.

Add remaining oil to pan. Add carrots and
onions; cook, stirring often, for 3 minutes. Stir
in mushrooms; cook for 3 minutes. Stir in garlic
and ginger; cook for 1 minute. Add broth; cook
for 3 minutes or until carrots are tender and
broth has evaporated. Stir in cooked chicken
and water chestnuts.

Sauce: In small bowl, whisk together broth,
SOy sauce, cornstarch, and sesame oil, if using;
pour over contents of skillet. Reduce heat to
medium-low; cook, stirring occasionally, for
about 4 minutes or until sauce is thickened. Stir
in bean sprouts and green onions; cook for 30
seconds. Transfer to serving platter. Sprinkle
cashews over top.

Normandy Chicken

Ingredients

e 2 tsp (10 mL) vegetable oil

e 80z (250 g) Ontario cremini mushrooms,
sliced

1 small Ontario onion, sliced

1 clove Ontario garlic, minced

4 boneless Ontario chicken breasts

3/4 cup (175 mL) chicken broth

3/4 cup (175 mL) apple cider or apple
juice

e 1/4 cup (60 mL) brandy or Calvados

(optional)
e 1 tbsp (15 mL) chopped fresh thyme (or
1 tsp/5 ml) dried thyme)

e 1 1tsp (5 mL) chopped fresh or dry rose-

mary

e 1/21tsp (2 mL) salt

e 1/4 cup (60 mL) water mixed with 1 tbsp

(15 ml) cornstarch and set aside

Instructions

Heat 1 tsp (5 mL) oil in a large non-stick skillet
over medium heat. Add the mushrooms, onion
and garlic; cook stirring often for 5 minutes or
until softened. Remove and set aside.

Heat remaining oil in skillet, add chicken
breasts, sauté until golden brown, about 5
minutes. Add vegetables, chicken stock, apple
cider, Calvados, thyme, rosemary and salt. Heat
to boiling, reduce heat to simmer. Turn chicken
pieces over several times during cooking and
continue cooking 12 to 14 minutes or until the
chicken is tender and juices run clear when
pierced with a fork. Transfer chicken to platter,
tend with foil. Increase heat to high, reduce
liquid by half, about 3 to 5 minutes. Reduce
heat to low and whisk in cornstarch mixture.
Cook until thick and sauce is clear. Spoon over
chicken breasts.
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Chicken Bulgur Salad

Ingredients

e 1 cup (250 mL) bulgur

e 1/21tsp (2 mL) salt (approx.)

e 1-1/2 cups (375 mL) boiling water

e 3 medium Ontario greenhouse toma-

toes, seeded and chopped

e Half an Ontario greenhouse cucumber,

diced

e 4 green onions, sliced

e 1/2 cup (125 mL) chopped fresh flat-leaf

parsley

e 1 cup (250 mL) chopped cooked Ontario

chicken

e 1/4 cup (50 mL) olive oil

e 2 tbsp (25 mL) fresh lemon juice

e Pepper and Salt

Instructions

Place bulgur and salt in large bowl. Pour
boiling water over and stir; let stand, uncovered,
for 30 minutes or until water is absorbed.

Add tomatoes, cucumber, green onions,
chicken and parsley; toss. Sprinkle with oil and
lemon juice; toss to coat. Season to taste with
pepper and salt. Serve at room temperature.

Grilled Chicken Berry Salad

Ingredients

Dijon Honey Dressing:

e 3 tbsp (45 mL) each white wine vinegar
and extra-virgin olive oil

e 2 tbsp (25 mL) balsamic vinegar

e 1 tbsp (15 mL) Dijon mustard

e 2 cloves garlic, put through garlic press
or minced
1 tsp (6 mL) Ontario honey
1/2 tsp (2 mL) salt

e 1/4tsp (1 mL) pepper



Salad:
e 3 Dboneless skinless Ontario chicken
breasts

e 3 cups (750 mL) whole wheat rotini pasta

e 2 cups (500 mL) sliced Ontario strawber-
ries
2 Ontario green onions, thinly sliced

e 1 large Ontario greenhouse orange or
yellow sweet pepper, chopped

e 1/3 cup (75 mL) chopped fresh Ontario

basil

e 1/4 cup (50 mL) Ontario Chevre cheese,
crumbled

Instructions

Dijon Honey Dressing: In bowl, whisk
together wine vinegar, oil, balsamic vinegar,
mustard, garlic, honey, salt and pepper. (Make-
ahead: can be covered and refrigerated for up
to 2 days.)

Salad: Remove 2 tbsp (25 mL) of the dress-
ing and brush both sides of chicken. Place on
greased grill over medium-high heat; close lid
and grill, turning once, until chicken is no lon-
ger pink inside, 10 to 12 minutes. Transfer to
cutting board and let stand for 5 minutes. Slice
diagonally into thin strips. (Make-ahead: can be
covered and refrigerated for up to 24 hours.)

In large pot of boiling salted water, cook pas-
ta until al dente, about 13 minutes. Drain and
refresh under cold water. In serving bowl, com-
bine pasta, strawberries, green onions, sweet
pepper, basil and chicken; toss with remaining
dressing. Sprinkle with cheese; toss again.
Taste and adjust seasonings if necessary.

Tip: Use a thermometer to check the inter-
nal temperature of cooked chicken. Boneless
chicken breasts should reach 170°F (77°C).

Chicken and Leek Soup

Ingredients

e 4 Ontario leeks

e 1% 1b (750 g) skinless Ontario chick-
en thighs (about 6)

8 cups (2 L) chicken broth or water

1 Ontario onion

1 bay leaf

2 sprigs fresh thyme

10 peppercorns

4 medium Ontario carrots, peeled
and sliced

e Salt and freshly ground pepper

Instructions

Slice white and light green parts of 1 of
the leeks into 1-inch (2.5 cm) pieces; place
in large saucepan. Add chicken, stock, on-
ion, bay leaf, thyme and peppercorns; bring
to boil. Reduce heat, cover and simmer for
30 to 40 minutes. Remove chicken pieces.
Strain liquid and discard vegetables and
seasonings. Return broth to pot.

Slice white part only of remaining leeks;
add to broth along with carrots. Return to
boil; reduce heat, cover and simmer for 15
to 20 minutes or until carrots are tender. De-
bone chicken thighs and cut into bite-size

pieces. Add to soup and heat through. Season
to taste with salt and pepper.

Chicken and Mushroom Enchiladas

Ingredients

e 2 Ontario onions, chopped

e 2 cloves Ontario garlic, minced

e 2 cups (500 mL) sliced Ontario mush-
rooms
2 tbsp (25 m L) vegetable oil

e 2 tsp (10 mL) chili powder

e 1/2 tsp (2 mL) each dried oregano and
salt

e 2 cups (600 mL) diced cooked Ontario
chicken
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2 cups (600 mlL) shredded Ontario
cheddar cheese
e 1/3 cup (75 mL) low-fat Ontario sour

cream

e 2 cups (500 mL) mild or medium taco
sauce

e 10 medium flour tortillas

Instructions

In large skillet, cook onions, garlic and
mushrooms in oil over medium-high heat, stir-
ring frequently, until softened, about 5 minutes.
Add chili powder, oregano and salt; cook for 15
seconds. Remove from heat. Stir in chicken,
3/4 cup (175 mL) of cheese and sour cream;
mix well.

Spread 3/4 cup (175 mL) of the taco sauce in
13 - x 9-inch (3 L) baking dish. Spread about 1/4
cup (60 mL) filing down centre of each tortilla;
roll up, folding in ends. Place, seam side down,
in dish. Spread remaining taco sauce over top;
sprinkle with remaining cheese. (Recipe can be
prepared to this point, covered and refrigerated
for up to 8 hours. Let stand at room tempera-
ture for 30 minutes before baking.)

Cover and bake in 350°F (180°C) oven for 25
to 30 minutes or until heated through.

Garnish: Serve with additional sour cream,
salsa and chopped fresh coriander, if de-
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What’s old is new again at Walpole Antique Farm
Machinery Association

By Luke Edwards

It doesn’t take an expert to see how much
farming has changed following a quick walk
through the grounds of the Walpole Antique
Farm Machinery Association.

The Jarvis volunteer group maintains a large
collection of antique tractors and farm imple-
ments, opening the grounds throughout the
summer months to give visitors a little taste of
yesteryear.

“It keeps the younger generation informed on
our antique tractors and traditions,” said Don
Crawford, as he and a small team of volunteers
got the property spruced up ahead of a May
long weekend tour that included WAFMA and a
few other stops.

Over more than 20 years the group has
acquired quite a collection of equipment and
buildings, moving them onto the property, and
where possible getting the equipment into
working order. Visitors can see just about every
make and model of tractor going back several
decades. Many have local ties, not just in their
previous owner, but in some cases having been
manufactured locally.

Some equipment, like the tractors, more or
less resemble their contemporary counterparts.
However, others look quite foreign to today’s
farm operations. Take the antique hay loader on
site.

“It'd save guys pitching it in by hand,” said
Gary Phibbs.

Then there’s the old threshers and wire-tie
balers, that used some good, old-fashioned
engineering ingenuity to make the difficult job of
farming a little less challenging.

Some of the implements used literal horse
power, others used steam engines.

Much of that equipment has been replaced,
with single tools doing the job of two or three
old machines, and powerful tractors - now
equipped with high-tech computer equipment
- making farming a continual evolution.

Walking around the grounds reminds Craw-
ford of how times have changed and “how hard
you had to work,” back in the older times.

The Walpole Antique Farm Machinery Association maintains a wide collection of tractors and old farm

equipment. ~ Luke Edwards photos

“We owe our grandparents a lot of thanks,”
he said.

The property is also home to the Jarvis Train
Station, which they moved from its former lo-
cation up the road where Tim Hortons is now
located. It includes artifacts from the town’s
past, with a focus on the railroad, which for a
long time was a vital mode of transportation.

WAFMA maintains about 25 members.
Though down from its heyday of around 60,
Phibbs said they’re all committed and work
hard to make the grounds the best it can be.
They welcome any new members who have
an interest in old farm equipment, whether they
come from an agricultural background or not.

“It's the fellowship, the history,” said Phibbs.
“Always looking for something you don’t see
very often.”
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The Victoria Day weekend event is a warmup
of sorts to the association’s Civic Day weekend
celebration. There, visitors will have a chance
to see some of the equipment in action, along
with a petting zoo, wagon rides, tractor pulls
and more. It runs Saturday through Monday,
Aug. 1 to 3.

They also hold regular fundraisers, including
an oyster supper in March, the May tour, a
steak barbecue in June, the August Heritage
Days, and a September beef barbecue. There
are also barn dances at the property, and it’s
been known to host the occasional wedding for
members getting married.

Every two years they do a tree planting to
honour members who have died.

For more information visit the WAFMA Face-
book page or call the president at 519-587-
2601. @
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A small but committed team of volunteers gets the Jarvis grounds ready
each spring for visitors to tour and learn about local farming history.

RN FARMS

WAFMA is also home to a train station museum, after volunteers moved the
old train station onto the property a few years ago.

Submit your story ideas to:
Luke Edwards, Editor

luke@granthaven.com
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Barns store reminders of our agrlcultural past

Group supports barn preservation
efforts in Ontario
By Luke Edwards

There was a time, long before Siri began giv-
ing us directions, that certain landmarks offered
the best directions.

Instead of being told to “turn left in 500
metres” by a computer, an actual human might
direct a wayward traveller to “turn left after you
pass the old red barn.” For a long while, barns
were among the most stable landmarks to be
used when giving directions.

However, in a lot of places, those old build-
ings are disappearing.

“Sometimes you don’t realize it’s a landmark
until it’'s gone,” said Hugh Fraser, president of
the Ontario Barn Preservation group, a small
but dedicated collection of barn enthusiasts
from all corners of the province.

Fraser was a natural fit for the non-profit
group that formed in 2019. Well known in local
farming circles, Fraser has long worked in the
agricultural industry and has published a book
focusing on swing beam barns.

He joined the group in 2020 and has since
worked with a strong collection of people who
are committed to preserving farming history in
the form of old barns.

“Barns are disappearing so fast. We've got to
do something,” Fraser said.

There’s a small membership of around 100,
though Fraser said the group is more interested
in enthusiasm than overall numbers. The direc-
tors include people with a wide range of skills
and know-how from across the province.

20+ LAWN & GARDEN FARM ‘ BIRDING, & PET DEALS JUNE 11™ -

The John Moyer barn on Jim Bucknall’s Campden property includes a unique feature, an overhang on

the rear of the barn. The idea was brought up by early settlers from Bucks County. ~ Luke Edwards photo

They have several ongoing projects, chief
among them is one they call the Your Old Barn
Study, which is a database the volunteers are
creating to document as many barns as possi-
ble in the province. The idea is simply to develop
an understanding of what exists in Ontario.

“We're trying to help people understand what
gems they have,” Fraser said.

The Your Old Barn Study is completely sepa-
rate from any heritage designation efforts. While
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Fraser said the group will help barn
owners with the process when they
wish to have a barn designated,
otherwise OBP maintains a shield
of privacy.

By creating the database, Fra-
ser said they’ll have a baseline of
knowledge, while at the same time
being able to help owners discover
value that may be hidden in their
old barns, or help with ways to
preserve the old buildings.

“It’s not designate or let it fall
down,” Fraser said. On the contrary,
there are loads of other options for
people who want to protect their
piece of history.

Jim Bucknall’'s property in
Campden is home to one of those
old barns. Dating back to John
Moyer in the 1840s, Bucknall and
his family have maintained it for
several years. It's no surprise,
since Bucknall is also known for
his preservation of old farm equip-
ment, including a century-old Saw-
yer-Massey steam tractor.

The barn includes interesting
features such as a rack lifter inside
and an overhang area in the rear
of the barn, something Bucknall
said was unique to Bucks County,
Pennsylvania, which is where the
Moyers came from.

All told, Bucknall said old barns
like the one on his property are a
testament to the skill of builders of
the day.

“The craftsmanship is just phe-
nomenal,” he said.

Along the same lines as the Your
Old Barn study is a barn counting

project, that’s using some technol-
ogy and modeling to predict how
many barns exist and trends on
how many are being lost.

A third major project the group
is undertaking is a guide being
produced that Fraser said could
help municipalities and developers.
Once complete it will offer tips
and advice for barn preservation,
ranging from complete restoration
and adaptive reuses of old barns,
to ways to preserve the wood and
materials.

Beyond that, they also are work-
ing on creating some 3D models of
barns to provide more access for
people in cities or those who have
mobility issues that make it difficult
to move around an old barn.

Playing on the idea of Ted Talks,
the group hosts regular Tenon Talks
on topics of interest.

This year they’re planning on
launching an awards of excellence
program to honour those who go
the extra mile to preserve barns.

Fraser said it can be surprising
just how many people are fans of
old barns. His specific fascination is
with old swing beam barns, Fraser
authored a book on the topic be-
fore joining OBP, but he said others
become fans for all kinds of rea-
sons. One of the chief reasons, he
suspects, is that barns offer a bit of
nostalgia, a trip down memory lane
to a time when life, at least seemed,
not so fast and hectic.

“It reminds them of their child-
hood,” he said.

For more information on the
group, Vvisit ontariobarnpreserva-

tion.com. @

Hugh Fraser and the Ontario Barn Preservation group seeks to document
and maintain some of the history that comes with barns in the province,
some of which are among the oldest surviving buildings in a community. ~

Luke Edwards photo
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This rack lifter would help farmers throw hay into the mow. ~ Luke Edwards
photo

While many have been torn down or fallen into disrepair, several old barns
remain standlng, like this one in Port Dalhousie. ~ Hugh Fraser photo

A swing beam barn at the old agricultural museum in Milton.
photo

~ Hugh Fraser
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S AT THE MARKET =

By Luke Edwards

They love being creative, and they love feed-
ing people.

Tamara and Spencer Kazaniwsky-Corish
found a way to combine the two in the form of
the humble cracker. Since last year the Wain-
fleet pair have been running Kazco Crackers,
and are regulars at both the Port Colborne and
Wainfleet farmers’ markets.

“I've baked forever, I've always been a bak-
er. It’s never been something that I've pursued
career-wise but | really love to feed people,”
Tamara said.

With busy lives that make regular meals
not always possible, but with a desire to eat
healthy, Tamara and Spencer began looking
for options.

The result was Kazco Crackers, a sour-
dough based cracker that Tamara said is low
in salt, sugar, and oils, and high in fibre, with
sourdough goodness that can help gut health.

Kazco offers three main cracker types: an all
butter cracker, seeded with pumpkin, sunflow-
er and hemp, and then a flax and hemp heart
cracker.

And since they’re both artists, quite often
the creative juices get flowing, so visitors to the
Port Colborne and Wainfleet markets may see
sourdough peanut butter cookies, biscotti or
some other new creation on any given week.

Currently, their main outlets are the two mar-
kets, but Kazco will also take custom orders.

“That’s what we strive for, we want to make
people happy,” said Spencer, adding the mar-
kets are a perfect place for that.

Kazco Crackers keeps it simple
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“We love meeting people, and want to cele-
brate the joy of life.”

Members of the LGBTQ+ community,
Spencer said it’s also important for them to be
welcoming and inclusive.

Eventually Tamara said it'd be great to make
their cracker venture a full time gig, getting their
product into shops or even opening a bricks
and mortar store themselves.
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Spencer and Tamara Kazaniwsky-Corish are regular vendors at farmers’ markets in both Port
Colborne and Wainfleet, offering up their sourdough based crackers using a small list of quality
ingredients. ~ Luke Edwards photo

In the meantime, visit them at either market,
Port Colborne’s runs Friday morning in the
downtown market square, while Wainfleet’s
runs Tuesdays from 3 to 7 p.m. in the pavilion
behind the arena.

For more information, email them at kazco-
crackers@gmail.com, or follow them on Insta-
gram, @kazcocrackers. @

Very wet May led to many challenges

By Michelle Seaborn

May is a great month for driving
down rural roads.

The fruit trees are in blossom,
the grass is very green, and new
life is evident everywhere. If you
are truly lucky you might glimpse a
fox family enjoying the new warm-
er temperatures before scurrying
back into forest and brush cover.
Bird nests are full of new hatchlings
looking for mom’s return, and pe-
rennials are starting to poke green
heads out of gardens recently
departed of snow.

Nurseries have a huge variety
of perennials, annuals and trees/
shrubs and it is a great time to
plant your gardens.

However, Mother Nature shared

1
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While May has brought out many blossoms and the arrival of perennials, excess rain means many fields were still
underwater as the calendar prepared to flip over to June. ~ Michelle Seaborn photos

an abundance of rain last month,
and for many farmers, and farm
market vendors, this excessive
rain has left many fields under
water and will ultimately determine
what gets planted this year. Forage
crops, canola and winter wheat
seem to be doing ok, even with the
soggy fields.

Market vendors have had sim-
ilar frustrations as seed beds are
often found underwater. The rain
has been so frequent, that many
have opted to start their plants
indoors or in small greenhouses.
Farmers’ markets are finding that
attendance is a bit lower despite
the abundance of early season
products and overwintered apples,
onions, and some crucifer crops.

However, we are promised some
nice weather and early June looks
promising.

It is a great time to visit the many
farmers’ markets that are opening
now and over the next couple
weeks. Fresh from the gardens is
rhubarb, garlic, asparagus, and
early lettuce. Hothouse tomatoes,
peppers and cucumbers should
be plentiful. Strawberries are right

around the corner, a tasty treat we
are all looking forward to. Finish
your market basket with fresh
breads, eggs, meats, preserves
and baked goods. Something for
everyone are your local farmers’
markets. @

~ Michelle Seaborn is the
Grimsby Farmers’ Market manager
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This year could be the biggest yet for
St. Catharines Farmer’s Market

By Luke Edwards

As the St. Catharines Farmer’s Market is look-
ing to grow this year, one of its newest vendors is
keeping things small.

Terri Waugh runs Two Hearts, a small micro-
greens business with her mom Alice Smith. The
pair were among the many vendors set up when
the market kicked off its summer season with a
special event on Saturday, May 16.

“We wanted to be a part of it,” said Waugh,
of the market. She’s been a longtime fan of the
market’s friendly and lively atmosphere and was
a vendor with a previous business. However,
wanting to find something that fit in better, she
and her mom started the microgreens operation.

“We love the atmosphere, we love the peo-
ple,” she said.

Microgreens are a regular part of her own
diet, and Waugh said she thought the business
could fill a gap at the market. While micro, the
greens pack a nutritional punch, she said, and
can be used in everything from salads to soups,
or dried and ground to be added to other meals
like pasta sauces.

Her favourite is broccoli microgreens. Instead
of a full head of broccoli, the microgreens offer
plenty of goodness in compact form.

“All those nutrients are packed in there,” she
said.

While the St. Catharines market runs year
round, each May it expands its offerings as the
growing season returns. With this year marking
the city’s 150th anniversary, community and
market coordinator Deanna Chakarova said this
summer’s market is shaping up to be its best yet.

Mayor Mat Siscoe was at the opening event,
bringing greetings from the City.

“We're excited to kick off another season,”
he said, pointing out that the market existed
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Terri Waugh (left) and her mom Alice Smith offer up healthy microgreens at the St. Catharines market.

~ Luke Edwards photos

even before the city’s official birth. The market
launched in 1848, making this the 178th year.

“It's got us beat,” Siscoe joked.

That success, he said, is thanks to both the
farmers and vendors who work tirelesslessly, as
well as the community.

“The market continues to work because the
residents support it,” he said, adding that sup-
port of local farmers is increasingly important in
today’s world.

Also back this year is Dena Gelentso, running
the discovery table for the 16th year. She grew
up on a farm and had a career in education. Af-
ter retiring she was looking for some way to use
her skills, and developed the discovery table, a
unique offering where visitors can learn about
different aspects related to what they see and
buy at the market.

On the opening day event she invited visitors
to decorate a pot, then fill it with a tomato or
strawberry seedling provided with the help of
sponsors Stokes Seeds and Ontario Green.

She also offered some information on the
market’s history, or simply had a friendly chat
with passersby.

“All ages stop here,” she said.

The spring kickoff, especially with the beauti-
ful weather that accompanied the weekend, was
a perfect way to get people into a good mood,
she said.

“It’s like magic,” she said. “It’s great to see the
vendors, farmers and people.”

The St. Catharines market runs twice a week
in market square, downtown. It runs Saturdays
from 7 a.m. to 2 p.m. and Thursdays from 8 a.m.
to2 p.m. @

. Y

This year promises to be the best St. Catharines Farmer’s market yet, a lofty goal considered at 178 years, it’s older than the city itself.
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More eyes make fewer pests, public urged to

By Luke Edwards

They can catch a ride on shoes,
in cars, on plants or in firewood.
Some can be seen with the naked
eye, while others require a micro-
scope or other forms of detection.

But in any form, invasive pests
can do damage to local plants,
forests and farmers. Protecting
our Canadian economy and food
supply requires the commitment of
not just the people whose job it is
to do these things, but the general
public as well.

“We really need everyone to
help stop the spread of these
pests,” said Diana Mooij, program
specialist for Invasive Alien Spe-
cies, Grains and Oilseed Section
with the Canadian Food Inspection
Agency.

As farmers were getting ready
for another growing season, and
plants and forests were coming
back to life last month, the United
Nations’ International Day of Plant
Health offered a reminder of just
how important the planet’s flora is
to our health and wellbeing. Held
every May 12, the CFIA used the
day to raise awareness about the
threat our plant life faces from
pests.

The CFIA may be the “first line
of defence,” as Mooij described it,
but that doesn’t mean the agency
can do it alone. Officials at CFIA do
develop regulations and protocols,
exert import controls and respond
to potential issues.

However, with a large land mass
to cover, they can’t be everywhere.
That’s why the public is encour-
aged to be vigilant, take steps to
reduce the potential spread of
pests, and report sightings.

“Pests are excellent hitchhikers,”
Mooij said.

CFIA maintains a strong rela-
tionship with farmers and farm in-
dustry groups, Mooij said, working
with the industry when it develops
rules and protocols.

“They want to protect their
crops and they don’t want to be a
bad neighbour,” she said.

Being proactive is key, and that’s
been evident for a pest whose
arrival could spell big trouble for
Niagara’s grape and wine industry.
While an interception was record-
ed earlier this spring of dead adult
spotted lanternflies found in On-
tario, Mooij said further inspection
found no evidence of the pest at
other life stages. That means there

are still no recorded established
populations in Canada.

However, Mooij said it’s a matter
of when, no if. The pest has spread
throughout several regions of the
United States. It feeds on several
plant species, but are of particular
concern to grape growers, where
they can arrive from a nearby
wooded area and wreak havoc on
vines.

Even though it will in all likelihood
be a losing battle in the sense that
infestation will eventually occur,
Mooij, who has taken on the spot-
ted lanternfly file, said delaying its
arrival as long as possible is vital.

“Slow the arrival as much as
possible to allow the science to
catch up,” she said.

There are already some pest
control products in development
and being registered in Canada,
giving local growers a leg up that
many of their American counter-
parts didn’t have when the lantern-
fly popped up unexpectedly.

The CFIA offers many sugges-
tions to growers and the general
public to help control the spread
of pests. Farmers who grow crops
are encouraged to implement crop
biosecurity standards. CFIA main-
tains guidelines for several crop
groups.

Travelers are also discouraged
from bringing fruits, vegetables,
tubers, seeds, plants or soil back
with them, as they all carry pests
and those pests may not always be
visible. Likewise, those purchasing
plants, seeds or plant products
online should verify the source and
check if a phytosanitary certificate
or import permit is required. It may
not always be clear on retail web-
sites, though Mooij said potential
purchases can be verified through
an automated import reference
system verification service the
CFIA maintains.

Finally, members of the public
are encouraged to report sightings
of pests like the spotted lanternfly
to CFIA. Mooij said they respond
to every reported sighting.

According to the CFIA press
release, plants provide 98 per cent
of the oxygen we breath and 80
per cent of the food we eat. Plant-
based sectors in Canada contrib-
ute $150 billion of GDP, including
$33 billion in grains and oilseeds,
$882 million in ornamental flowers,
plants and trees, and another
$36.2 billion in forestry products.
2
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protect against i mvaswe pests __

Officials W|th the Canadian Food Inspection Agency used International Day
of Plant Health to remind the public of their role to play in keeping invasive
pests, like the spotted lanternfly, at bay. ~ Government of Canada photos

MIAGARA FIDERATION OF AGRICULTURE

SPECIAL MEETING INVITATION

The Niagara Federation of Agriculture is proposing to
incorporate as a not-for-profit organization in order to
provide greater liability protection for its directors and
officers, while also enhancing eligibility for grants and
future project funding opportunities. Members are
invited to attend a special meeting to learn more
about the proposal and vote on this important step for
the organization's future.

Wednesday, June 10, 2026
7:00pm | Rittenhouse Hall, Vineland
Research and Innovation Centre

Registration Required
Maryanne Mous (905) 973-8728

MFA Special Meeting Registration -
June 10, 2026 - Tpm

Ensure you ke abways up-to-date with
tha latest news from OFA
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Program supports the mental health of
international workers

By Luke Edwards

Even though in two vyears
they’'ve made thousands of con-
nections and supported hundreds
of international agricultural work-
ers, Susan Gonzalez and Diana
Granobles see much more room
for growth.

Gonzalez and Granobles help
run the International Agricultural
Worker Wellness Program through
Agriculture Wellness Ontario. The
pilot programs began in 2024
with two locations: Windsor-Essex
and Brant-Haldimand-Norfolk. It’s
offered in partnership with the Ca-
nadian Mental Health Association
branches for those two regions.

Similar to the overall goals of
AWO - which provides various
mental health supports and edu-
cation for farmers in the province
- the IAWWP focuses on the thou-
sands of workers who come from
Jamaica, Mexico and elsewhere to
those regions every year to work
on local farms.

In some ways the challenges
faced by farmworkers who live per-
manently in Ontario and those who
are temporary look similar. Stress,
loneliness and communication
challenges can make life difficult
for any farmworker. However, Gon-
zalez points out that international
workers face unique hurdles to
overcoming those challenges.

“Talking about international
(workers) it's very, very different,
the challenges that they face,” she
said.

Those unique aspects include
the fact that often there are large
groups who work and live togeth-
er, potentially sharing tight spaces
for several months at a time.

Then there are both language
and transportation barriers. It can
be hard for a person to share their
complex mental health concerns
with a professional when they have
to speak or listen in a language
that’s not their first.

At the same time, farmwork-
ers are often housed in remote
locations, with limited access to
services in towns like Simcoe.
Working long hours and often not
having their own transportation,
workers may only have a brief
period each week in which to do
their groceries, banking, shopping,
and other errands. It can leave little
time to meet with a mental health
provider.

“It's very challenging to catch
their attention. That’s a reason our
workshop must be a space for
relaxation, for recreation, and to
disconnect, but at the same time,
to give some tools, and practical
strategies,” said Gonzalez.
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Staff with Agriculture Wellness Ontario who are running pilot programs for international workers in Windsor-Essex
and Brant-Haldimand-Norfolk say international farm workers often face unique challenges when it comes to their
mental health and accessing support. ~ Farmphotos.ca photo

The IAWWP is split into three
main pillars, similar to the overall
AWO programming. The first are
workshops that can be provided
in various forms to workers. They
cover topics like managing stress,
understanding loneliness and
building community, and team-
work and problem solving. Since
the pilot began they’ve provided
nearly 40 workshops to more than
600 individuals.

There’s also a workshop geared
towards farm owners, covering
“practical strategies to strength-
en communication, build trust
within teams, and support overall
well-being in day-to-day farm op-
erations, with consideration for the
unique context and experiences of
international agricultural workers,”
the program page on the CMHA
Brant Haldimand Norfolk website
says.

A second pillar is the Farmer
Wellness Initiative, which is offered
to all farmworkers, including in oth-
er languages like Spanish.

The final pillar is a resource
guide that brings together all the
outside resources the IAWWP
team can find into one guide for
workers to access.

“This program is one excellent
connection, because we try to
explain not just from the mental
health perspective. We promote
their wellness. We promote their

wellbeing over all. Because we
include several dimensions,” said
Granobles.

And while they’ve already made
a significant impact - in addition to
the 677 individuals who have par-
ticipated in a workshop, program
organizers have also held nearly
200 events, directly engaged
around 5,000 international work-
ers and distributed 4,000 resource
guides - Gonzalez and Granobles
said they’re continually looking for
ways to adapt, improve and reach
more people.

“l would always like to find new
organizations, new ways to create
connections,” said Granobles.

That includes improving con-
nections with farm owners. Some
have been very open, for instance
last year a farm owner held a
barbecue where the IAWWP team
could come and offer their work-
shops and provide information to
workers onsite.

However, Granobles and Gon-
zalez acknowledge it can at times
be difficult.

“It's hard to navigate. So we
need to be very careful with that.
Because the intention is to help
them (farm owners) to provide
some tools, not to discover irregu-
larities or anything like that. So we
need to gain their trust,” Gonzalez
said.

In fact, it’s one area where Gon-
zalez is keen to learn more.

“This is one of the things that
| want to discover. | would like to
know how open they are to this
idea,” she said.

For Granobles, having that
presence in town and being a fa-
miliar face is important. She’ll often
offer a friendly hello, in Spanish,
to workers who are out doing
their weekly shopping. When they
hear something like, “Hola, como
estas?” from Granobles, she said
their faces tend to light up.

In fact, she said there’s a
liveliness that returns to the Nor-
folk-Brant-Haldimand region when
the workers begin returning for the
growing season.

“When the workers start ar-
riving, the dynamic, the energy
changes,” she said.

As for the general public, Gon-
zalez said there remains a gap.

“l think the rest of the population
knows that they exist. But there is
no integration,” she said.

Events like a welcome back
barbecue hosted in May aim to
create that integration.

As IAWWP staff continue to
adapt the program to better serve
its pilot communities, Gonzalez
said they hope to be able to ex-
pand into new communities.

For more information, visit agri-
culturewellnessontario.ca. @
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Who sits at the council table matters — and
farmers need a seat

By Drew Spoelstra

Across Ontario, municipal councils make
decisions every day that shape the future of our
communities - decisions about land use, infra-
structure, services and local economies. With
municipal elections coming up this October,
there is an important opportunity in front of us:
encouraging more farmers and rural leaders to
step forward and run for council.

The agriculture and agri-food sector is a
cornerstone of Ontario’'s economy and rural
communities, contributing more than $51 billion
to the provincial economy every year. It employs
10 per cent of Ontario’s workforce, drives local
business activity, and contributes significantly
to municipal tax bases.

Yet too often, the agricultural perspective is
missing from the council table when key deci-
sions are being made.

That gap matters.

Many of the issues that directly affect farm
businesses are decided at the municipal level.
Land use planning determines how farm busi-
nesses can grow and expand, or whether prime
farmland is protected or lost to development.

Local by-laws can influence how farms op-
erate day to day. Infrastructure decisions - from
roads and bridges to drainage and utilities - im-
pact how efficiently farmers can move goods
and run their businesses.

Municipal services like childcare, long-term
care, emergency response and community
facilities all play a role in making rural communi-
ties places where Ontarians can live and work.

When those decisions are made without a
clear understanding of agriculture, the result
can be unintended consequences for farm
businesses and the broader food system.

That’s why having strong agricultural voices
at the council table is so important.

Farmers bring a practical, solutions-focused
perspective. They understand long-term plan-
ning, risk management, environmental steward-
ship and the realities of running a business in
a competitive and uncertain environment. They
are used to balancing economic, environmental

land. Protecting that land base is essential not
only for farmers, but for long-term food security
and economic resilience across the province.

Encouraging farmers to run for council is
one of the most effective ways to ensure those
considerations are part of local decision-mak-
ing - and with municipal elections coming up in
Ontario this October, now is the chance to take
action.

The Rural Ontario Municipal Association
(ROMA) shares many of these sentiments with
the OFA. ROMA Chair Christa Lowry emphasiz-
es the long-term value of leadership develop-
ment in rural communities.

“When we talk about encouraging people to
run for council, we are talking about investing
in the future of our own backyard. Strong local
leadership today helps ensure healthy rural
communities, economic resilience, and a sus-
tainable food system for generations to come,”
she said.

For those who may be considering it, it’s
important to know you don’t need to have all
the answers before putting your name forward.
Strong municipal leaders come from a wide
range of backgrounds, and the most important
qualification is a wilingness to serve your com-
munity and bring your perspective to the table.

There are also resources available to help.

The Ontario Federation of Agriculture has var-
ious tools and fact sheets designed to support
current and prospective municipal councillors.
These resources, ofa.on.ca/resources/encour-
aging-farmers-to-run-for-municipal-council,
help explain how municipal government works,
outline key issues affecting agriculture, and pro-
vide practical guidance for those interested in
running for office.

For any OFA members considering a run for
council this fall, OFA’'s province-wide Member
Service Representative team is also available
to connect OFA members with information and
support on key issues facing farmers and rural
communities.

ROMA is the rural voice of the Association of
Municipalities of Ontario (AMO), and AMO has
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OFA President Drew Spoelstra says the federation
is encouraging and supporting farmers running
for municipal councils in this fall’s election. ~ OFA
photo
also developed a suite of resources designed
to help Ontarians decide whether to throw their
hat in the ring for a municipal council position.

We encourage farmers and rural leaders to
think about the role they can play in shaping
their communities. Whether it’'s putting your
name on the ballot, supporting a candidate,
or simply starting the conversation, every step
helps strengthen local leadership.

Because when agriculture has a voice at the
council table, the entire community benefits. @

~ Drew Spoelstra is the president of the
Ontario Federation of Agriculture

and social priorities - the same balancing act
municipal leaders face every day.

They also bring something equally valu-
able: a direct connection to the land and to
food production at a time when many On-
tarians are increasingly disconnected from
where their food comes from.

This is particularly critical as pressures on
farmland continue to grow. Urban expansion,
infrastructure development and competing
land uses are putting increasing strain on
Ontario’s finite supply of prime agricultural
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GCANADA DAY 5
IN WEST LINCOLN ;

Wednesday, July 1, 2026, 3-10:15 PM

Lesiureplex Township Park
2543 South Grimsby Rd. 6

westlincoln.ca/canadaday

FREE SHUTTLE CORNHOLE TOURNAMENT
Limited parking on site. Skip  Register your team of 2 by
the drive and take the bus! June 19 at

recreation@westlincoln.ca or
905-957-3346 ext. 4682.

Please submit full first & last

¢ Wellandport Community
Centre, 5042 Reg. Rd. 63

e Caistor Community
Centre, 9184 Reg. Rd. 65

e West Lincoln Community
Centre, 177 West St.

¢ Village Square Plaza

name. Space limited, first come,
first served.

J

#

names with an appropriate team

Eeaitunimehiitc h¥Zolsn
SCHEDULE OF ACTIVITIES
3-7PM 8:45PM
e Market & food vendors Canadian country music
¢ Animals artist Mitch Zorn will
* Face painting headline the main stage!
e Games 10PM
* Inflatables L Fireworks by Garden City
e Trackless train rides Display Fireworks
e and more!
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e TR,

AG EVENTS ON1THE [IeFAoY

There’s no shortage of sunlight as we enter June. With the longest day of the year rapidly
approaching, people are eager to make the most of it. We all know it’ll fly by.
If you're looking for something to do this summer, here are a few upcoming events

NIAGARA FEDERATION OF AGRICULTURE SPECIAL MEETING
WEDNESDAY, JUNE 10 Members of the NFA are invited out to a special meeting on Wednesday, June 10 at 7
7 P.M. p-m. The federation is proposing to incorporate as a not-for-profit organization.
Members are invited to come to the meeting, where they can learn more about the
proposal and vote on whether to go forward with it. Registration is required. Call
Maryanne Mous at 905-973-8728 to register. It's taking place in the Rittenhouse Hall
at the Vineland Research and Innovation Centre.

HORSE SENSE FOR KIDS OPEN HOUSE

SATURDAY, JUNE 13 The annual fundraiser for the Horse Sense for Kids program returns to BnR Stables on
1TO 4 P.M. Saturday, June 13 from 1to 4 p.m. Families are invited out to the Fenwick farm for an

afternoon of horse rides, grooming, face painting, games and food. There’s also an

online auction running from June 7 to 21. Admission is free, the farm is located at 2250

Balfour St.

SATURDAY, JUNE 13 BREAKFAST ON THE FARM

Roy-a-Lea Farms in Binbrook is one of the hosts of a Breakfast on the Farm event this
9AM.TO1P.M. summer. Running from 9 a.m. to 1 p.m. on Saturday, June 13, Drew and Heather
Spoelstra will welcome visitors onto their mixed farm for a farm fresh breakfast and a
tour of their facilities. Children and adults alike can play games, meet the animals
and learn about life on the farm. Tickets are $5 for adults, while children get in for
free. Visit FarmFoodCareON.org for details.

GROWER DAY

TUESDAY, JUNE 16 Greenhouse Canada is hosting a grower day at the Holiday Inn on Ontario Street in
St. Catharines, on Tuesday, June 16. Focusing on ornamental plants, fruits and
vegetables, it features a full day trade show and conference. Experts in several areas
will be presenting research on topics like pests and pest control, UV light and
converting waste into something of value. Registration can be done online through
eventbrite.ca, under the “Grower Day 2026” by Greenhouse Canada event.

NAPA POWER SHOW
FRIDAY, JULY 3TO Take a trip back in time on the Learn Heritage Farm, with the 54th running of the
SUNDAY JULY 5 Niagara Antique Power Association show. Running Friday, July 3 to Sunday, July 5,

this year’'s show theme will be Ford tractors. And organizers are also welcoming
special guest Cassidy McEown, from the Netflix series, Rust Valley Restorers. The farm
is located at 1957 Wilhelm Rd. in Sherkston. For more information, visit
niagaraantiquepower.org.

REGISTRATION OPENING FOR WHAT’S GROWING ON
REGISTRATION OPENS It's not until fall, but Vineland Research and Innovation Centre’s What’'s Growing On
IN JUNE Here event is always a popular day for those interested in the work happening on the
campus. And this year’'s open house promises to inform visitors on a subject that's
very timely and relevant. Registration for the Sept. 10 event opens this month. It takes
place Thursday, Sept. 10 from 5:30 to 7 p.m. and will cover how innovation for the
commercial greenhouse sector is securing Canada’s food supply. Visit
vinelandresearch.com for more details.

BUSINESS=~«SERVICE DIRECTORY
— Ememic PLUMBER

SINTARIOAGRA o Jemtmeoter || GEQTHERMAL
o Frank's Electric Motors and Controls
(905) 386-1744  ..,7ccu0000 o
SALES@ONTARIOAGRA.CA WELLANDPORT, ON will be... H E AT p U M ps
VERTICAL TANKS A l C
HORIZONTAL TANKS
SUBDRAIN
EﬁwE%I:_QINAGE PLUMBING SERVICE
PUMPS & PLUMBING
CISTERNS
SEPTICS Ko l‘ E
gIEEongrTlclgngi > We will be opemgﬁ daagainuf:er ;ggular busingss F’I_L.IVEJNG & LIE.Q.TIN(;
AGGREGATES SINGS 2004
WE’RE HERE TO HELP FARMERS, b Thank you for your business. 90 5—533-11847

CONTRACTORS, AND HOMEOWNERS. arren, Frank, Daniel, and Families KonklePlumbing.com

PROMOTE YOUR
BUSINESS HERE

PROMOTE YOUR
BUSINESS HERE

Keep your operation up and
running with a full-service
electrical contractor who has
decades of experience in
agricultural electrical systems.
Serving the Niagara Region and
Golden Horseshoe into Burlington.

- CALL US AT

conneLL e 905-899-2373

Feenstra , 2=

www.feenstraelectric.com

FOR MORE INFORMATION
CONTACT HEATHER DUNBAR
AT 226.261.1837
OR HEATHER@GRANTHAVEN.COM

FOR MORE INFORMATION
CONTACT HEATHER DUNBAR
AT 226.261.1837
OR HEATHER@GRANTHAVEN.COM
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2075 Toyota Tundra
& ed, 3.4 L, aute, Chock Wabsito for
Oplicos, 22,02

2025 Ford Ranger

4 g, 2.3 L, aute, Chock Wabsio for
Oplions, 23,964k

CERT #440642

2024 Ford F-150

& ofl, 2.7 L, oute, Chock Wobsilo for
Oplicns, 27 2%4km

CERT #440528

2024 Missan Pathfinder

& e, 3.5 L, aute, Chock Wobsip for
Oplicr, 30 49Hm

CERT #440484

2024 Nissan Frontier

& e, 3.8 L, aute, Chock Wobsio for
Oplicn, 12 87 Ham

CERT #4406 43

258 Jeep Glodialor
& e, 3-&!2'-“':l oute, Chodk Wobsio for

» il
CERT #4460125

Ay
2023 Honda Ridgeline

& oyl 3.5 L, aute, Choek: Wabsio for
Oplicr, 22 5460am

CERT #440470

2022 Chevrolet Silverado 1500
& gfl, 3,00, eute, Chock Waksito for
Cpficns, 63,344k

CERT #451594

$60,995

*403. S0 bk weaily

Pt

47,495

31450 bineekly

$57,995

3. 15/ uhreckly

$51,495

3107 bieekly

$45,995

354 mheely

&g, 3.5 L, aute, Choel: Wabsio for
Oplicre, 21.4%1kn
CERT #460456 36, kel y

(e

£59 495

R

2025 Hywnduai Sonta Cruz

4 epl, 2.5 L, auts, Chodk Wabsilo for
., ™
CERT #4460295

2024 GMC Sierra 1500

8 o, 5.3L, endo, Chack Waksito |

Oplicns, 75,737k i 55§|5§
CERT #440115 374 A5 hleekly

Al e |

2024 Ford F-150

& g, 3.5 L, aute, Chodk Wabsio for
Opliore, 20,17 7km

CERT # 440074

2024 Ford Maveridk

4 e, 2.0L oute, Chack Wobsis for
Qplicen, 20 9300

CERT #440509

$42 995

B, T kel

'szuaw Highlander

4 gfl, 2.5 L, Varinbla spood, Ched:
Webse for Cptions, 101,70 Ckm
CERT #4a05A5

4 gfl, 2.0L, aute, Check Wobsito for
Options, 73,3 75km
CERT #4460587

2022 Jeep Grand Cherokee
& ef, 3.6 L, auts, Chack Wabsio for
Oplion

. G A% dkan
CERT #440450

$35,995

.M (Dheekdy

= Ovoro0 our lot! +

CR O ey L L e

How

HALDIMAND MOTORS com™

Powered by

Over 300 vehicles

2025 GMC Acadia

4 <4, 2 5L, ouio, Chock Webslio for
one, G253 Han

CERT #440627

g R —

2024 GMC Sierra 1500

8 eyl, 6.2, evte, Chock Waksito for
Cpticne, 50 987hm

CERT #440530

4 gfl, 2.3 L, aute, Chodk Wobsio for
Cplions, 15 457kan
CERT #440540

2024 Toyota Tacoma

4 ¢fl, 2.4 L, aute, Ched Wobsio for
Ophiors, 24 81 Ham

CERT #451347

2073 kom 2500
& efl, 6.7 L, oute, Chod Wabsio for
Oplicns, 75,7 1am

CERT #451543

& efl, 2.7 L, aute, Chod: Wabsilo for
Cplicen, 50,2 34km
CERT #4460547

g

2022 GMC Sierra 1500
8o, 530, eude, Chack Waksito for
Opliore, 65,31 7han

CERT. #4450205
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AutoCanada
onour lot!
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L3 Bhreckly

$46,995

¥
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e
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to calculate your monthly 'éér';;éj}men t

(Note: example based on 6.99% interest. Al financing is on approved credit. Licensing fee extra.,)

5 YEAR TERM:
(Total cost of borrowing: $1877.60)
6 YEAR TERM:
(Total cost of borrowing: $2271.68)........ $170.44
7 YEAR TERM:

Financing F rStO ntarIO

available through: CREDIT UNION

HIGHWAY #3, CAYUGA

Pay less
for your loan &
accelerate your
payments with our
Accelerated |
Bi-Weekly
payments!

Example Vehicle Price:
$10,000

(All vehicle prices shown include a
fuil Safety, E-test & Certification -
unless noted otherwise)

Amount to be financed:
$10,000 $150.88

*All loans are open and can be paid of at any time during term.
Posted interest rate based on time of printing & subject to change.

WWW.HALDIMANDMOTORS.CA

$197.96

WE ARE OPEN Monday - Thursday 9am - 7pm,
Friday - Saturday 9am - 5pm
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Healthy#Z Planet.

Game Day GoAT

Visit us at:

©N 7481 Oakwood Drive, Niagara Falls il
& To Win

Organic Produce

Produce Sale Period: June 2" - June 10t

Organic Baby Carrots 1lb Organic Yellow Peaches Organic Bunch Spinach Organic Foiled Baking Potatoes 4PK

Natural & Organic Foods Natural Beauty

Nice Cans Kuana Badger Dr.Bronner’s

Sardines 120g Plant Based Banana Drink Entire Line Castile Soap 473mL
All Kinds All Drinks All Kinds

Early Robin Health Supplements
Pistachio Cream and Butter 250g Kettle Cooked Potato Chips 220g

All Kinds All Kinds Genuine Health Progressive
Clean Collagen Marine Powder 400g Multi Active Men 20VC

New Chapter Natural Factors
Every Woman'’s One Daily 90T Active B Complex 120VC

Biosteel Liquid V.

Plant Based Protein Entire Line

462g [
2 <= B
BIDETEE L. N
FLAKT-SRSE

Disclaimer: Healthy Planet reserves the right to correct printing errors. Some products listed in this flyer may not be available in all stores. Pricing, promotion and
availability may vary. We reserve the right to limit quantity. No rain checks. Cannot be combined with any other offer. Check in-store for senior’s day discount details.
| The maple leaf labels signify products from Canadian-owned businesses or those made in (or a product of) Canada. This information is based on details provided
by the brands and/or their distributors. For the most accurate information, please refer to the product packaging. While we strive for accuracy, Healthy Planet cannot

guarantee all claims and reserves the right to correct any errors. The Coupon Offer is valid only at the Niagara Falls Store.




