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JD X9 1100 2022 ... $899,995
ULT CAB, PRODRIVE, PWRD, 36" TRACKS,
31" AUGUER, 1456 ENG/ 1013 SEP HRS

—

y? 3

JD S780 2023 ... $693,995
PREM CAB, ULT TECH, PRO DRIVE, PRWD,
28.5 AUGUER, 1020 ENG/ 657 SEP HRS

SILEAEEBI

JDX91100 2022 ...

ULT CAB, PRO DRIVE, PRWD, DYNO-FLO,
31" AUGER, 1080 ENG/ 665 SEP HRS

024G,

. STK#137199

JDS760 2018 ... $349,995
PREM CAB, LED LIGHTS, ACT YIELD, PRWD,
CUSTOM CUT, 1697 ENG/ 935 SEP HRS

$999,995 JD S670 2015 ... $289,995
PREM CAB, 3 SPD ELECT. SHIFT, MFWD, 26'

AUGER, 2373 ENG/ 1463 SEP HRS

= STK#193703

JD 9770 STS 2010... $99,995
PREM CAB, BIG TOP, PRWD, EXT WEAR,
22.5" AUGER, 4293 ENG/ 3287 SEP HRS

JD S680 2013 ... $216,995
PREM CAB, PRODRIVE, PRWD, CUSTOM
CUT, 26’ AUGER, 2734 ENG/ 1867 SEP HRS

JD S780 2020...

$528,995
PREM CAB, LED LIGHTS, PRWD, PRODRIVE,
26" AUGER, 1148 ENG/ 670 SEP HRS

JD S550 2013 ... $229,995
PREM CAB, HID LIGHTS, PRWD, 3 SPD,
21.5' AUGER, 2062 ENG/ 1253 SEP HRS

JD S780 2020 ... $499,995
PREM CAB, LEATHER, PRO DRIVE, 26’
AUGER, 1541 ENG/ 622 SEP HRS

JDS670 2013 ...$191, 995 JDS770 2023 ...
PREM CAB, 3 SPD, PRWD, BIG TOP, 22.5'

AUGER, 2864 ENG/ 2042 SEP HRS

JD S770 2024 ... $704,995
PREM CAB, ACT YIELD, PRWD, PRO DRIVE,
26’ AUGER, 421 ENG/ 270 SEP HRS

$662,995
PREM CAB, ACT YIELD, PRODRIVE, PRWD,
26" AUGER, 783 ENG/ 480 SEP HRS

JD S780 2019 ... $549,995
PREM CAB, 2WD, LED LIGHTS, 28.5'
AUGER, 1733 ENG/ 1070 SEP HRS

JD S780 2021 ... $639,995
PREM CAB, PRODRIVE, PRWD, LED LIGHTS,
28.5' AUGER, 1256 ENG/ 825 SEP HRS

JD S780 2018 ... $365,995
PREM CAB, PRODRIVE, PRWD, CUSTOM
CUT, ACT YIELD, 2443 ENG/ 1612 SEP HRS

JD S770 2024 ... $849,995
PREM CAB, ACT YIELD, PRODRIVE, PRWD,
26' AUGER, 123 ENG/ 50 SEP HRS

JDS7700 2025 ..

350 ENG/ 265 SEP HRS

Smithuville - (905) 957-2133
2887 South Grimsby Rd #13, Smithville ON

Direct Parts Line: (289) 797-0071 | Direct Service Line: (289) 799-4290

S5TIHL HONDA

. $839,995
PRWD, PRO DRIVE, PREM. CAB, PREM VIS,

. $829,995
2WD, PREM CAB/LIGHT, CAMERAS, 29’
AUGER, 866 ENG/ 622 SEP HRS

CL 8700TT 2023 .. JD 8700TT 2022 ... $714,995

2WD, TRACKS, 1080 ENG/ 790 SEP HRS

Hagersville - (905) 779-3467
1030 Haldimand Road 20, Hagersville ON

Direct Parts Line: (289) 768-3264 | Direct Service Line: (289) 769-2321

S5TIHL & HONDA
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From farm to table, and back to farm

Renovated farm a
longtime dream for
Fonthill chef
By Luke Edwards

A project by Ray Taylor is taking
the idea of “farm to table” to an
entirely new level.

Taylor, a well known chef with
an impressive culinary CV that in-
cludes stops at several prestigious
restaurants before he opened his
own upscale farm to table restau-
rant in Fonthill called Root and
Bone several years ago, has taken
on a new challenge in an effort to
provide a true farm to table experi-
ence. After a decade-long search,
six months ago he found the
property of his dreams. A former
dairy operation only eight minutes
from the restaurant, the farm wiill
complete a circle Taylor has been
looking to close for a long time..

“We want people to come and
feel - to experience - the process,”
Taylor said as he showed off the
property.

And while there has been a
transformation to the Effingham
Road property, Taylor’s maintained
its, pardon the pun, the farm’s
roots.

“This is a working class farm,”
he said, as he walked behind the
barn, and through a small garden

NIAGARA

patch with beans, kale, zucchini
and heirloom tomatoes. Two aging
horses - enjoying their retirement
on Taylor’s farm after a working
career elsewhere - stand in the
shade in a pen behind the garden.

Taylor's idea is multifaceted.
To start, the farm will provide for
the restaurant, and the restaurant
will help fund the farm. Root and
Bone restaurant’s menu will reflect
what’s in season on his farm.

When the raspberry bushes in
the forest at the back of the prop-
erty begin producing, expect plen-
ty of raspberry items on the menu.
When his chickens lay eggs, Taylor
will take them to the restaurant and
get cracking.

But the farm will also be an
educational tool. With intimate
private events, visitors can tour the
farm, learn what goes into growing
food, and then head over the short
eight-minute drive to the restaurant
for a meal utilizing the very farm
they just toured.

Taylor said it will fill a desire
many people have.

“People want to know where
their food comes from, they want
to see it,” he said.

Those tours will begin in an
old swing beam barn Taylor’s re-
furbished. Dating back to 1836, it

Continued to page A4 —>
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for private gatherings Taylor hosts at Root and Bone farm. ~ Luke Edwards
photos

Throughout the farm, Taylor has patches to grow fruits, vegetables, herbs
and edible flowers.
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=—> Continued from page A3

still feels like a barn - an old rack lifter sits
inside - but has a modern twist.

Next to the barn is a market stand,
where Taylor will sell excess produce, or
honey from his beehives, along with items
like loaves of sourdough to the public.

He’s looking to bring more animals to
the property as well, including goats and
a donkey. And a pond next to the barbe-
cue space will one day be where he farms
trout.

With trails behind the property that
stretch throughout a large forested area,
Taylor said visitors can spend hours tour-
ing. And he'll be foraging the forest for
wild berries, mushrooms and other treats.

The farm has 30 acres total, and plenty
of spots provide picturesque views. He
rents a portion out to a local farmer who’s
growing wheat. The view from the back of
the property overlooking the wheat field
with the barn in the background could
have been an inspiration for Van Gogh.

Getting the farm ready hasn’t been
easy, especially when he’s still running
the restaurant. His father was a farmer,
but much of the process has been new to
Taylor. And he’s still learning as he goes.
For instance, last month he was stumped
as to why his heirloom tomato plants
weren’t quite as strong as he'd like.

As Taylor continues to work on the
property, he’s held a couple small private
events. He expects to open the market
stand this month.

He encourages those interested to
follow along on the Root and Bone Farm
journey on Instagram at the handle, @
rootandboneca. @

®
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A couple of horses will not only greet visitors but also provide manure for Taylor’s various garden patches. He
also has some chickens and plans on getting goats and a donkey. ~ Luke Edwards photos
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With nearly 30 acres of land, Taylor said both the farm and the surrounding bush will supply his Fonthill
restaurant and also provide learning opportunities for groups during private events held at the farm.
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By Ann Marie Chechalk

The West Niagara Agricultural
Society is “incredibly proud to
celebrate two of our long-time
volunteers, Harry and Annette
VanMarrum.”

They were recognized with a
lifetime community volunteerism
award at the Township of West
Lincoln’s 2026 Community Rec-
ognition Awards, held on June
23.

“Their years of dedication, gen-
erosity, and commitment have
made a lasting impact on our or-
ganization and our community,”
WNAS said in an announcement
about the recognition.

Harry and Annette are not just
known for their great volunteerism
at the WNAS. It began as their six
children took part in hockey and
in soccer, which made coaching
part of the beginning of their
journey.

“l said to Harry, ‘can | coach
soccer?’ And he said | could do
anything. It was always Harry
behind me encouraging me to try
things. We did everything togeth-
er,” Annette said.

Annette and Harry went on to
lead the 4-H Poultry Club, Horse
Club and Horse Judging club
and assist with the Plowing Club.
They volunteered at their chil-
dren’s school and at their church.
They embraced the local fair and
were often found working at the
Smithville Fair.

When the Lincoln County Fair
and the Smithville fair amalgam-
ated they were part of many
of the major decision making
points. But not just in making de-
cisions, they were there putting
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* And so much more!

«« Scan to learn more
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‘An awesome team’:
Annette and Harry Van Marrum honoured

up and taking down horse stalls,
assisting with parking, welcom-
ing visitors, and doing any jobs
necessary.

Annette would go on to be
the fair president for four very
challenging years as the new
fair grew into what it is today.
During her time as president,
Annette helped lead the society
through  ONCA compliance by
updating the constitution and
bylaws, establishing a sponsor-
ship program, and continuing im-
provements to the buildings and
property. She also represented
the society at district meetings,
conventions, 4-H dinners, and
organized volunteer appreciation
events.

Harry held a great passion
in  supporting the Canadian
Foodgrains Bank initiative by
coordinating crop rotations with
Twenty View Farms on the WNAS
grounds. The crops grown
helped support efforts to fight
world hunger, with government
contributions matching up to four
times the value raised.

Harry strongly believes in the
importance of the future of agri-
culture and ensuring that future
generations understand where
their food comes from and how it
reaches our tables.

Let the celebrations continue
as they celebrate being together
for 50 years this summer. The
VanMarrums are what part-
nerships and volunteering is all
about.

Their friend Ann Buys sums it
up very well: “Harry and Annette
make an awesome team, thank
you for promoting agriculture.” @

,m

Annette and Harry Van Marrum received lifetime community voluneerism awards
at the Township of West Lincoln’s 2026 Community Recognition Awards. ~
Submitted photo
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National survey aims to better understand

By Grant Haven Media Staff

McGill University researchers are hoping
woodlot owners will help them see the forest
and trees.

A survey in partnership with the Canadian
Forest Owners and with support from MITACS
Canada has been launched to offer a picture
of forest coverage in Canada that’s in private
hands. It’s the first of its kind in 20 years and
includes a significant focus on Ontario.

“Ontario’s woodlots play an important role in
supporting local economies, supplying forest
products and delivering environmental benefits,”
said Andrew de Vries, CEO of Canadian Forest
Owners, in a press release. “Yet we are lacking
information about who owns these forests, how
they are managed and what motivates those
who steward them. This survey will help close
that knowledge gap.”

There are an estimated 480,000 private for-
est owners in Canada, who make up about 10
per cent of the country’s managed forest land
but who contribute about 20 per cent of the
country’s forest production.

The survey seeks information on forest area
and also asks landowners about their goals,
priorities, challenges, opportunities and man-
agement practices.

“Without basic information about who forest
owners are, supporting them becomes difficult,”
said Jackie Hamilton, a postdoctoral researcher
in natural resource sciences at McGill Univer-
sity. “In Ontario, and many provinces across
Canada, identifying and reaching forest owners
remains a challenge. As a result, their perspec-
tives are often missing from science, policy, and
planning discussions.”

The private forest land base in Ontario is
large and diverse, but researchers say limited

Ontarlo S woodlot owners

Owners of forested property in Ontario are encouraged to fill out a short, 20-minute survey to help
researchers at McGill University, as well as the Canadian Forest Owners better understand woodlot

ownership in the province. ~ Pixabay photo

data makes it a challenge for them, other or-
ganizations and for government to understand
ownership patterns, management objectives
and contributions the lands make to Ontario’s
economy and environment.

“The survey is an essential step toward bet-
ter understanding the needs and motivations of
woodlot owners across the province,” said Glen
Prevost, executive director of the Ontario Wood-
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lot Association. “Ontario’s woodlot owners are
deeply connected to their land and committed
to responsible forest stewardship. Having good
information will help ensure policies and support
programs are able to meet their needs.”
Woodlot owners are encouraged to par-
ticipate by completing the confidential survey,
which takes approximately 20 minutes to com-
plete, at forestowners.ca/about/survey. @
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Record crowds for Rankin Farm Open House

By Niagara Farms Staff

The mares and their foals were
the stars of the show as the Rankin
family once again opened their
farm up to the public.

Harness racing enthusiasts,
Tom and Beth Rankin have for
several years held an annual open
house at the end of May on their
St. Catharines farm as a way to in-
troduce the public to the sport, and
horses in general. The open house
doubles as a chance to promote
the Bill Galvin Racing Alliance, and
the organization’s annual youth
literary and art derbies.

“We are so grateful to the
Rankins for making the effort to
welcome so many people to their
farm,” said BGRA director Karen
Hauver in a press release. “They’ve
been so supportive of the Bill Galvin
Racing Alliance since its inception
in 2023. We also want to thank all
of Tom’s staff for making the day
S0 enjoyable; it is a big undertaking
and we really appreciate it”.

Visitors were able to meet six
mares and foals in the field. Two
more mares were in the barn get-
ting close to foaling.

All  told, organizers counted
355 visitors throughout the day, a
record for the event that is in its
fourth year. For some, it was their
first time getting up close to a foal.
Among the visitors were an art
teacher who brought her students,
spending their time at the open
house drawing and photographing
horses for their submissions to the
art and literary derbies.

Submissions for the derbies are
being accepted through the end of
August. More details and contest
rules can be found under the con-
tests tab at bgracingalliance.ca.

The Rankins said they were
pleased with the day and the turn-
out.

“My wife and | thought it was a
wonderful day,” Tom Rankin said.
“To see the smiles and gratitude of
those attending made our day.” @

Beth and Tom Rankin said they were pleased with this year’s open house,
which gave visitors a chance to get up close with several mares and their
foals. ~ Bill Galvin Racing Alliance photos
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@ Roof Restoration
@ Seamless Eavestrough
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BARN PAINTING & REPAIRS
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& Barn Doors Built or Repaired

@ Steel Roofing Installation & Repair

@ Sandblasting & Screwnailing
WSIB insured
Call 519.826.7422 or toll free 1.877.726.5329

www.cravenmaintenance.ca
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More than 350 visitors came to the annual Rankin Farm Open House on May
30, marking a record turnout for the event.
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Fenwick farm welcomes ‘neigh’-bours to |ts annual event

By Luke Edwards

Visitors to the Horse Sense for
Kids open farm event last month
were excited to see the animals,
play some games and enjoy a re-
laxing afternoon on the farm. But
they were also thrilled to support a
worthwhile cause.

As Appolonia Wilson smiled
from ear to ear while going for a
ride on one of the farm’s hors-
es, her mom Karen offered her
thoughts on the program that
provides equine therapy to young
people throughout Niagara.

“It’s such a good program,” the
St. Catharines woman said.

Run by Brenda and Rob Lan-
gendoen at their BnR Stables in
Fenwick, HSFK offers programs
where young people can learn rid-
ing and horsemanship skills. They
also partner with organizations
like Pathstone Mental Health and
the Niagara Region Native Centre
to identify kids who could benefit
from the programs and offer it free
of charge. The programs can help
develop self esteem, confidence,
emotional awareness and regu-
lation, and other vital life skills for

young people who may be strug-
gling.

Brenda Langendoen said the
day was a wonderful success,
with about 300 people attending
and approximately three quarters
of them visiting for the first time.

“The continued support we re-
ceive from our community means
so much to all of us at Horse Sense
for Kids,” she said.

“Seeing so many new families
visit the farm, watching children
experience horses for the very first
time, and feeling the incredible en-
ergy created by our volunteers and
supporters reminds us why this
work matters. Every person who
attended, volunteered, sponsored,
or donated helped create mean-
ingful experiences for children and
families, and we are deeply grateful
for the community that continues
to believe in our mission.”

While it’s free to attend, tickets
were sold for those who wanted to
take part in the games and activ-
ities. Money raised helps support
the HSFK program.

There was also an online auc-
tion held in conjunction with the
open farm event. All told, they
raised $7,700 for HSFK. @

1

B

The HSFK open farm event had a special horse-themed photo booth.

Visitors to the Horse Sense for Kids open farm event could get their faces
painted in any manner of designs. ~ Luke Edwards photos

Visitors to the HSFK open farm could meet not just horses but many of the
other barnyard animals at BnR Stables.

Apollonia Wilson came down to Fenwick from St. Catharines with her mom
Karen to visit the HSFK open farm for the second time. Apollonia enjoyed
taking one of the farm’s horses for a ride.
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Farm Gate to Your Plate expands its offering

By Luke Edwards

While the evolution of the business has been
anything but straightforward, the idea behind
Farm Gate to Your Plate has always been a
direct connection between food and the con-
sumer.

And that idea has taken on a new meaning
now that the Grimsby business has taken over
the full storefront on Main Street downtown.
While still offering the organic chicken, grass-
fed beef and pasture-raised eggs they became
known for after opening in 2007, Lisa Sproston
and her small team of dedicated employees are
now offering a range of sweets, treats, coffee,
and lunch items in their newly renovated mar-
ketplace.

The idea is to become something of a one-
stop shop where customers can come for a
cup of a coffee, and pick up the steak for the
weekend alongside a loaf of bread and eventu-
ally a bottle of wine.

And it appears the idea is gaining traction,
Sproston said.

“The feedback we’ve been getting from cus-
tomers has been fantastic,” Sproston said.

“It's teaching me that Grimsby’s a very sup-
portive community. They really do care about
what’s going on.”

The business started after Sproston and her
then-husband Andy moved to the area from
England. Back home, they were accustomed to
small farm stores all over the place, stores that
didn’t really exist locally.

“So we started up with a few animals for our-
selves and it kind of grew from there,” she said.

Farm Gate to Your Plate opened in 2007,
and the business developed a loyal customer
base. Eventually the couple separated and
Andy maintained the business. However, he
developed health issues that eventually led to
his death in 2022.

Lisa then came back into the fold and two
years ago moved to the new location at 35 Main
St. West. For a time they shared the shop with
another bakery, but when they left, Sproston
was left wondering what to do.

[ ‘,"-- "l;-'"r

Farm Gate to Your Plate has undergone several evolutions over its history, with the latest seeing Lisa

..I.}-I

Sproston take over the entire shop on Main Street in Grimsby to offer baked goods, coffee, soups,
salads in sandwiches in addition to the cuts of meat and take-home meals. The sausage rolls, a nod to
her native England, have become a favourite. ~ Luke Edwards photo

Local business owner Simon Duong ex-
pressed an interest in opening a wine shop. But
then he decided to run for mayor and realized
he didn’t have the time.

So Sproston threw caution to the wind, talk-
ed to her landlord and expanded Farm Gate to
Your Plate.

One of the keys to making the new venture a
success is knowing where her skills are lacking.
For instance, baking and breadmaking is not
her forte, so she hired someone to take care of
the sourdoughs and pastries. Sproston said it’s
worked out well.

With daily sandwich specials that get
switched up each month, along with salads
and soups, Sproston said they’re becoming a
popular place for a sitdown lunch. And with a
nod to her English roots, she offers a sausage
roll that’s become a favourite.

“Our sausage rolls are starting to get a bit of
a reputation, we struggle to keep up with those,
and they’ve been going really well,” she said.

Their sourdough cinnamon rolls are also a
popular attraction. And for takehome items,
Sproston said the focus is on simple, basic
meals done well. A classic Italian lasagna is one
of their bestsellers, for instance.

At the same time, they’re continuing to sell
the beef and chicken they became known
for. Most of their suppliers are fairly local, and
Sproston estimated about 95 per cent of their
products are Canadian.

Plans are in place to open a patio, eventually,
and be able to sell wine.

They're located at 35 Main St. West. For
more information visit the Farm Gate to Your
Plate Facebook page. @
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Niagara College and Walker Industries expand

By Niagara Farms Staff

A longtime partnership has sprouted a
new agreement, as Walker Industries will be
providing horticulture students at Niagara
College with soil, mulch and growing media.

The college announced the formalized
agreement that will see Walker Industries
provide 500 cubic yards to the school each
year. It builds on a long standing partnership
that has seen Walker support the college
with equipment gifts, foundational support
for the College’s Walker Advanced Innova-
tion Centre, and more.

These contributions will help students in
the School of Environment and Horticulture,
while also supporting campus beautifica-
tion, greenhouse production and hands-on-
learning opportunities for students across
several programs.

“Niagara College’s partnership  with
Walker Industries runs deep and, with this
agreement, our shared commitment to
environmental stewardship is quite literally
woven into the very soil of our campus,”
said NC President Sean Kennedy in a press
release.

The high-performance growing media
will be used in greenhouse trials, before
plants are transferred across campus for
environmental remediation work. Some of
that includes erosion control and prevention
against the spread of invasive phragmites.

There are also plans for formal product
validation trials at the college’s Horticultural
and Environmental Sciences Innovation
Centre.

With the partnership the college is able
to further its sustainability priorities and pro-
mote circular economy ideas.

“This collaboration is a powerful example
of how industry and academia can co-cre-
ate solutions for a more resilient future. By
integrating Walker’s sustainable innovations
into our learning environments, we are
advancing our sustainability goals while
providing our students with unparalleled
exposure to the cutting edge of a green
economy,” Kennedy said.

For Walker, the agreement helps promote
hands-on learning and prepare the next
generation of industry leaders, said Presi-
dent and CEO Geordie Walker.

“Meaningful progress happens when in-
dustry, education, and community partners
come together with a shared purpose. We
are proud to work alongside Niagara College
to support experiential learning, advance
awareness of sustainable growing solutions,
and help raise the standard for environmen-
tal stewardship together,” Walker said. @

e 1 |

their flourishing partnership

i
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Representatives from Niagara College and Walker Industries celebrate a new agreement that sees Walker
provide 500 cubic yards of growing media to the college each year. Pictured from left: Evan DiValentino,
dean, business and environment; Geordie Walker, president and CEO, Walker Industries; Sean Kennedy,
college president; Maddie Fullerton, horticulture technician student; Gord Arbeau, college vice president,
external relations; and Navia Sharma, Walker senior vice president, marketing and corporate affairs. ~
Submitted photos

- e N ' i
Workshop Greenhouse: Horticulture technician student Maddie Fullerton lends a hand to Lisa Benger,

senior vice president, human resources and health and safety at Walker Industries during an experiential
learning workshop.
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Vineland’s ‘Veggie Guy’ honoured hy Niagara College

By Luke Edwards

The greenhouse may be a little
smaller, and the plants kept to his
backyard, but there’s something
about growing flowers and vegeta-
bles that Bob Martin just can’t quit.

Martin, whose family farm
developed the Veggie Guy brand
and supplied large retailers like
Loblaws, recently received an
honorary diploma from Niagara
College, during the institution’s
spring convocation last month. The
Vineland man spent his life on the
family farm and greenhouse oper-
ation, and sat on several boards,
including at Niagara College.

“It’s still, at its roots, family and
community,” Martin said about the
industry he was a part of for most
of his life.

Though he describes much of
his involvement as if it were just a
matter of being “right place, right
time” or as simply being among a
collection of talented and knowl-
edgeable people, Martin’'s bon-
afides shouldn’t be understated.
After all, the family farm goes back
to one of Vineland’s most famous
people: Moses Rittenhouse, or
“Uncle Moses” as Martin calls him.

Rittenhouse gave a section of
his farm to Martin’s grandfather,
Leo Martin Sr. In the early 1900s
it operated as a mixed vegetable
farm, selling to local grocery stores
and maintaining a stall at the St.
Catharines Farmers Market.

Then, in 1929 they got into
greenhouse production, growing
plants for other farmers.

Over the years they would con-
tinue to evolve. They developed
the Veggie Guy brand and would
supply large retailers like Loblaws,
as well as independent garden
stores.

While the business evolved
throughout the years, Martin said
its core remained the same: grow-

ing plants. So whether that was
cauliflower, celery and peppersin a
field or flowers or vegetable seed-
lings started in the greenhouse for
a home gardener to buy, Martin
kept a simple focus.

It's something he hasn’t entirely
given up, despite selling the busi-
ness in 2019. Martin’s backyard
features a wide array of plants -
both ornamental and vegetables
- he tends to. And off to the side is
a small greenhouse.

Martin’s entry into postsecond-
ary education hit an early snag.
Like any good farmboy he went off
to study ag sciences at the Univer-
sity of Guelph. It didn’t take long
for him to realize his error.

“| realized ag sciences was not
going to be a success,” he said.
However, enjoying his time off the
farm, Martin switched to business
and eventually got a degree in
economics.

It was at Guelph that the first of
his many “right place, right time”
adventures took place, and it had
nothing to do with farming. Martin
recalled attending a meeting about
the campus’ radio station. Being
the only person who showed up,
he was offered a job as a show
host. It was something he’d do
throughout his university life.

After his formal education - his
curiosity keeps Martin learning
even to this day - was complete,
he returned to the family farm. In
time, he would get involved in other
boards and organizations, includ-
ing Flowers Canada (Ontario), The
Ontario Greenhouse Alliance, and
eventually served on an advisory
board for Niagara College’s horti-
cultural programs and chaired the
college’s Foundation Board.

“I was so lucky to be sitting
around at the table with all these
good growers,” he recalled.

Martin looked back fondly on
his involvement with the college,

F -

Bob Martin with Niagara College President Sean Kennedy, after he received
an honorary degree last month. ~ Niagara College photo

the history of the family farm, with pictures of family, signs of the Veggie
Guy brand, and awards Martin Farms received over the years. He now has
something else to potentially add to the corner: an honorary degree from

Niagara College. ~ Luke Edwards photo

saying it's become a vital part of
the industry, as Ontario looks to
produce its next generation of
growers.

“What this industry needs is
really good growers,” he said.

When Martin received his hon-
orary degree, he was given a few
minutes to address the graduating
class. During his address, Martin
told those in attendance that even
though they were graduating, their
opportunities to learn shouldn’t
end.

“Don’t stop striving to learn
more,” he told them.

And the industry has grown by
leaps and bounds, Martin said.
The decisions growers make today
are based on information and con-
siderations that Martin said would
be foreign to the growers of his
earlier years. He said he stepped
back from his roles with the col-
lege when he realized it was time
for the next generation to take the
reins. @
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NFA to incorporate as a not-for-profit

. i

By Luke Edwards

Plans for the Niagara Federation of Agricul-
ture to incorporate as a non-for-profit organiza-
tion will help it secure funding in the future, its
president says.

The NFA held a special meeting last month
to discuss the plans after the board supported
the move. Members in attendance agreed with
the board in general, though there remain some
details to be ironed out in the coming months.

“It was really because we came up against
a number of road blocks,” NFA President Chris
Mullet Koop, explaining the decision.

Incorporated  not-for-profit  organizations
tend to have an easier time applying for funding
through granting agencies. The new structure
also provides better liability protection for direc-
tors and officers.

Mullet Koop said other similar groups have
undergone the process and the board reached
out to a lawyer who had experience in this area.

“We didn’t want to reinvent the wheel,” he
said.

The board did require membership support
to implement a few changes to push the move
forward. That included voting to move the
membership under the new organization and
having the current board move into director
positions in the newly incorporated organization
and continue their term.

Finally, the NFA’s constitution needs to be
transferred into the new organization as bylaws.
It was this decision that caused some discus-
sion among the members, as they looked for
more clarity, better wording and consistency
throughout.

Niagara Federation of Agriculture President Chris Mullet Koop explains some of the rationale behind
the board’s decision to have the NFA become an incorporated non-profit organization during a special
meeting held last month. ~ Luke Edwards photo

The move into a new incorporated not-for-  and finalize the bylaws. Members ultimately de-
profit structure does allow some time to tweak  cided to table those talks for the time being. @
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New pest control tools developed at Grbic Lab could prove mlte-y

By Luke Edwards

As the old saying goes: don’t
bring a knife to a gun fight. But
if you don't know who you're
fighting, how can you know what
weapon is best?

Members of the Grbic Lab at
Western University are working on
ways to help commercial green-
house growers better identify their
spider mite enemy, with the hopes
it will mean growers will be able
to more efficiently and quickly
deal with future infestations. They
were one of the presenters at last
month’s Grower Day, held in St.
Catharines.

“We want to catch spider mite
before we're seeing a significant
amount of damage,” said research
assistant Reagan Sue Michiels.

Vojislava Grbic, a professor in
the biology department at Western
University, described one situation
where a greenhouse operator
applied five pesticides that did
effectively nothing to the spider
mites he had in his facility.

“It was only the sixth that ended
up being efficient,” she said.

Part of the problem is that dif-
ferent spider mite species require
different pesticides. On top of that,
while a few mites may not do much
damage, adult females can lay 10
€eggs a day.

“It very soon gets out of control,”
Grbic said.

So lab members have been
working to develop a rapid-result
test that growers can do them-
selves to determine which pesti-
cide to use. It allows them to get a
result in as little as three years and
within 24 hours in most cases.

“Essentially what we'’re trying
to do is allow you to make rapid
pest management decisions,” said
Michiels.

A video of a trial showed the rel-
ative simplicity of the test. All grow-
ers need to do is get some mites
into a vial, wait for the prescribed
period of time, and see if they died.

They’ve also been doing plenty
of work on spider mite species
identification, including an in-lab
genetic test that can offer insights
into any pesticide resistance that
growers may have to contend with
in a given infestation.

In recent years new spider
mite species have been identified,
including Tetranychus turkestani,
which currently mostly affects field
soybean crops. However, they
could be a problem should they
find their way into greenhouses.

“It’s clear how devastating they
might be in a greenhouse setting,”
Grbic said.

Spider mite populations in greenhouses can quickly grow and wreak havoc
on plants. Western University’s Grbic Lab is working on better understanding
spider mite species, resistance to pesticides and developing tools to help
growers more quickly and efficiently deal with the pest. ~ Gilles San Martin
photo

Grbic said they’d love to work
more with growers to continue de-
veloping a better understanding of
spider mite populations in Ontario.

At the same time, the Grbic
Lab has also teamed up with
Greenlight Biosciences to bring a
new pest control option to Cana-
dian greenhouse operators. Using
RNAi technology, the new tools
can perform a similar function as
a traditional pesticide, but just one
step earlier in the process.

A conventional pesticide uses a
chemical to bind to certain proteins
the mites need to survive. Without

being able to use those proteins
the mites then die.

The RNAIi process essentially
does the same thing, though in-
stead of smothering the protein af-
ter its made, it prevents the protein
from being made in the first place
by targeting the genetic instruc-
tions used to produce it.

Grbic said they have high hopes
that the RNAI technology will offer
growers a new option for pest
management, in addition to con-
ventional pesticides and biological
controls. @
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As prime patio season starts, many will be
searching out their favourite pub or winery and
enjoying the scenery from a lovely patio.

And with that comes the craving for a tasty
appetizer.

Those who prefer their own home deck
or patio can still enjoy some delicious shacks
alongside their beverage of choice.

Here are a few appetizers to try for the next
backyard get together, courtesy our friends at
Foodland Ontario.

.,
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Chicken Lollipops with Sweet and Sour
Sauce

Ingredients

Chicken Lollipops

e 1 1b (500 g) boneless skinless Ontario
chicken breasts (about 2)

1 tsp (5 mL) dried oregano leaves

1/4 tsp (1 mL) salt

3 tbsp (45 mL) plain yogurt

1/2 cup (125 mL) dried panko crumbs or
dried bread crumbs

e 1/2tsp (2 mL) paprika

e 1 tbsp (15 mL) vegetable oil

Sweet and Sour Sauce (Makes 1-1/4 cups

or 300 mL):

e 1/2 cup (125 mL) ketchup

e 1/4 cup (50 mL) each apple cider vinegar
and peach jam

e 2 tbsp (25 mL) each apple juice and
Ontario honey

e 1/2 tsp (2 mL) garlic powder

e 1/4tsp (1 mL) each salt and pepper

Instructions

Line baking sheet with parchment paper.
Slice chicken lengthwise into 1/2-inch (1 cm)
wide strips. Stir oregano with salt; sprinkle over
chicken.

Place yogurt in a small bowl; set aside. Stir
panko, paprika and oil in small bowl. Roll each
chicken strip into spiral; insert small skewer
through each to hold like lollipop. (End pieces
will be smaller, so roll with another strip.) Brush
chicken all over with yogurt. Dip into and sprin-
kle with panko mixture, pressing to adhere. Set
on baking sheet. Bake in 425°F (220°C) oven
until golden and no longer pink inside, 5 to 6
minutes a side.

Sweet and Sour Sauce: In bowl, whisk
together, ketchup, apple cider vinegar, peach
jam, apple juice, honey, garlic powder, salt and
pepper. Serve right away or transfer to air-tight

container. (Make-ahead: Cover and refrigerate
for up to 1 week.)

Serve sweet and sour sauce with chicken
lollipops.

Crazy Corn Rolls

Ingredients

¢ 1 medium Ontario beet, cooked, peeled
and julienned

e 12 oz (875 g) cream cheese, at room
temperature

e 3 tbsp (45 mL) chopped fresh dill

e 6 large flour tortillas (plain or flavoured)

e 2 ears Ontario corn, husked, cooked
and kernels removed

e 1 cup (250 mL) Ontario snow peas, juli-
enned

e 2 cups (600 mL) Ontario mung bean
sprouts

e 1 bunch fresh coriander, washed, dried
and stems removed

Instructions

In food processor, purée beet or leave in
strips. Add softened cream cheese and com-
bine until smooth. Add dill.

Lay tortillas on work surface; evenly spread
cream cheese mixture over each, spreading
just to edges. Make even rows of corn, snow
peas, sprouts and coriander on cheese, leaving
2-inch (5 cm) uncovered at top. Press toppings
lightly into cheese mixture. Roll up snugly. To
serve, slice diagonally and fasten each slice
with toothpick.

Peach and Burrata Crostini

Ingredients

e 1 baguette, sliced diagonally into 12, 1/2-
inch (1.25 cm) pieces

e 2 tbsp (25 mL) olive ail

e 1 ball (250 g) Ontario burrata cheese,
sliced

e 2 Ontario peaches, thinly sliced
¢ 6 fresh Ontario basil leaves, chopped
e Ontario honey

e Freshly ground black pepper

Instructions

Preheat barbeque to 400°F (200°C). Brush
both sides of baguette slices with olive oil. Grill,
turning until golden brown, about 90 seconds.

Top each baguette piece with burrata and
peach slices; sprinkle with basil. Drizzle with
honey; season with black pepper. Serve imme-
diately.

Tip: If you like, peel the peaches. Immerse
each peach into boiling water for 30 seconds.
With slotted spoon remove to bowl of ice water
to chill. Skins should peel off easily.

Crispy Vegetable Chips

Ingredients

e 2 each peeled Ontario carrots and beets
¢ 1 small peeled Ontario sweet potato

e 1/2 small peeled Ontario rutabaga, cut

in half
e 2 tbsp (25 mL) canola oil
e Salt
Instructions

Using a mandolin or vegetable slicer, thinly
slice vegetables. Place beets in a separate
bowl; toss with 1-1/2 tsp of oil. In another bowl
combine carrots, sweet potato and rutabaga;
toss with remaining oil.

Line 2 large baking sheets with parchment
paper; arrange half the vegetable slices in single
layer on sheets. Bake in 400°F (200°C) oven for
15 minutes. Reduce heat to 250°F (120°C); bake
for about 45 minutes, switching and rotating
baking sheets halfway through and turning slic-
es, or until crisped and browned. Sprinkle with
salt to taste. Repeat with remaining vegetables.

Cooking Tip: Vegetables will crisp and
brown at different rates, so remove as needed.




Maple Garlic Chicken Wings

Ingredients

e 2-1/2 Ib (1.25 kg) Ontario chicken wing
pieces (no tips)

e Salt and pepper

e 1/2 cup (125 mL) Ontario maple syrup

e 1 tbsp (15 mL) each Dijon mustard and
SOy sauce
1/4 tsp (1 mL) crushed red pepper flakes

¢ 1 clove Ontario garlic, minced

Instructions

Line large shallow rimmed baking pan with
parchment paper. Arrange chicken wing pieces
in single layer on pan. Season with salt and
pepper. Bake in 400°F (200°C) oven for 30
minutes.

Meanwhile, in small bowl, whisk together
maple syrup, mustard, soy sauce, red pepper
flakes and garlic.

Drain fat from pan. Pour maple sauce over
wings; toss to coat evenly. Bake 20 minutes,
turning once, until wings are cooked when
pierced with knife.

Move pan to upper rack in oven. Broil until
wings are brown and crispy, turning wings as
needed, 1 to 2 minutes.

Place on large platter and let cool about 10
minutes before serving. Season to taste with
salt and peppet.
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Crispy Mushroom Phyllo Rolls

Ingredients

e 1/2 cup (125 mL) butter

e 250 g Ontario mushrooms, finely
chopped

e 1/4 cup (650 mL) finely chopped Ontario

shallots

1 tsp (5 mL) dried tarragon leaves

1/4 tsp (1 mL) salt

1/4 cup (60 mL) grated Ontario asiago

1/4 cup (50 mL) chopped fresh Ontario

parsley

6 sheets phyllo pastry

3 tbsp (45 mL) coarsely chopped fresh

Ontario parsley
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Instructions

In large skillet, melt 2 tbsp (25 mL) of the
butter over medium heat. Add mushrooms,
shallots, tarragon and salt; cook, stirring often,
until mushrooms seem dry, about 10 minutes.
Turn into bowl. Stir in cheese and 1/4 cup (50
mL) chopped parsley. (If making ahead, cover
and refrigerate up to 2 days.)

For rolls, melt remaining 6 tbsp (90 mL)
butter. Lay 1 phyllo sheet on work surface with
long end closest to you. Cover remaining phyl-
lo with damp tea towel to prevent drying out.
Lightly brush phyllo sheet with butter. Scatter
phyllo with about 1 tbsp (15 mL) of the coarsely
chopped parsley (parsley should be Vvisible
through phyllo after baking.) Top with another
phyllo sheet and brush with butter.

Cut pastry sheets vertically into three 5-inch
(12 cm) wide strips. Discard leftover thin strips.
Mound about 2 thsp (25 mL) filling, 1-inch (2.5
cm) from bottom of 1 strip. Pat filling into log
shape, leaving 1/2-inch (1 cm) phyllo border
on both sides. Fold in both long sides of phyllo
strip, about 1/2-inch (1 cm) wide, bringing them
up and over filling ends. Lightly brush folded
sides with butter. Fold bottom edge of phyllo
strip over filling and roll up. Brush roll with butter
and place seam side down on nonstick baking
sheet. Repeat process twice more making 9
rolls. Bake in 375°F (190°C) oven until golden,
13 to 15 minutes. Serve warm. @
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Canada implements temporary import restrictions on
livestock after New World screwworm found in Texas

By Tamara Botting

The New World screwworm (NWS) isn’t
currently present in Canada, and the Canadian
Food Inspection Agency (CFIA) is working to
keep it that way.

At the start of June, CFIA announced that it
was implementing a temporary import restric-
tion on livestock from parts of the United States
after an NWS was found in a calf in Texas. As of
time of publication, additional infestations have
been found in other parts of Texas, and in New
Mexico.

The NWS is a parasitic fly. The female fly lays
its eggs in any openings it can find on living,
warm-blooded animals, including livestock,
wildlife, pets, occasionally birds, and humans,
albeit rarely. The openings the female fly is look-
ing for includes wounds from things like fighting,
insect bites, shearing and docking; open skin
as a result of surgical incisions or the navel of
a newborn animal; and mucous membranes,
such as the eyes, ears, mouth, nose and gen-
itals.

Once the eggs hatch, the larvae (maggots)
burrow into the host animal’s skin and feed on
its flesh for approximately one week.

“If left untreated, screwworm infestations can
result in serious wounds, infection and death,”
the Government of Canada webpage on New
World and Old World screwworm said.

After that, the larvae leave the wound and fall
to the ground, where they burrow into the soil
until they mature into adult flies, and so continue
their life cycle.

The flies prefer hot, humid environments with
an air temperature between 25 and 30 C, but
can survive for a time at temperatures as low
as 8 C.
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CFIA has implemented temporary import restrictions to keep Canadian livestock populations free of
the New World Screwworm after the parasitic fly was found in a calf in Texas. ~ Farmphotos.ca photo

The news release from CFIA about the new
livestock import restrictions said, “While our
colder climate is not hospitable for the long-
term establishment of the fly in Canada, they
can survive shorter periods of time in the sum-
mer months.”

The threat of NWS is taken seriously; under
Canada’s Health of Animals Act, veterinarians

must be contacted immediately if there’s a sus-
pected infestation.

According to CFIA's import restrictions as
stated on its website, the livestock included
under the new restriction are: equidae (horses,
mules, etc.), suidae (pigs and wild boar), bovinae
(cattle, bison and water buffalo), caprinae (sheep
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and goats), cervidae (deer, elk, moose, caribou
and reindeer), and camelidae (llamas, alpacas,
etc.)

The restriction applies to live animals entering
Canada from affected U.S. states, and those re-
turning to Canada from affected U.S. states. The
restrictions don’t apply to meat, animal products
or animal byproducts, as the NWS feed on living
tissue; this is an animal health concern, not a
food safety risk.

Live animals coming from a non-affected
state in the U.S. are permitted to enter Canada,
provided they didn’t live in or travel through an
affected state — even if they didn’t stop in the
state — within 21 days before being exported
to Canada, and meet all of the other applicable
import conditions.

Similarly, live Canadian animals returning to
Canada are prohibited if they have lived in or
traveled through an affected U.S. state — even
if they didn’t stop in the state — within 21 days
before returning to Canada. The animal would
need to be moved to a non-affected U.S. state

If an NWS infestation is detected, the man-
agement and treatment protocols include iso-
lating the infested animal(s) in a location where
any larvae leaving the wound can be found and
properly destroyed, to prevent the larvae from
entering another host or the environment to start
the cycle again. The wounds would also need to
be cleaned and the eggs and/ or larvae removed.

The Government of Canada webpage notes
that the NWS is found in parts of the Caribbean,
Central America, South America and Mexico.
(The OWS has never been permanently estab-
lished in the Western Hemisphere; it’s found in
parts of Asia, Africa and the Middle East).

Canada currently doesn’t allow cattle, bison,
sheep, goats, cervids or swine to be imported
from Mexico; while horses can be imported,
there are stringent import conditions that must
be met.

The NWS was eradicated in the U.S. in 1966;
there was a localized outbreak in Florida in 2017,
but that was successfully eliminated. The current
outbreak in the U.S., which started in early June
2026, is ongoing as of publication; on June 21,
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the United States Department of Agriculture
(USDA) website was reporting 15 cases in the
country (in Texas and New Mexico), 12 active
and three inactive.

A July 2025 article titled ‘History of screw-
worms in the US,” published on the Washington
State University website noted, “There are no
vaccines or biological products available for
managing NWS, except for the use of sterilized
male flies in the sterile insect technique (SIT).”

In this process, male flies are sterilized by
gamma or x-ray irradiation and sequentially
released into the wild in large numbers. When
they mate with wild female flies, it will only result
in infertile eggs, which reduces and eventually
eradicates the population.

The article notes, “SIT is very expensive be-
cause of the cost of continuous production and
aerial dispersion of sterile files. Historically, it has
been considered cost effective only when used
as an eradication strategy in situations where
geography would favor such a program.”

To read the entire article, visit bit.ly/4eolhgX.
2@

and remain there for at least 21 days
before returning to Canada; again, they
would also be required to meet all other
applicable import conditions.

On CFIA's website, it cautioned that
several U.S. states are also taking pre-
cautionary measures to reduce the risk of
NWS spreading, and “some U.S. states
may also prohibit interstate movements
without permits, certification and in-
spections. Canadian animal owners and
exporters should check state movement
requirements before travelling.”

Furthermore, “Animal owners and
exporters cannot bring animals back to
Canada using the original Canadian health
certificate.”

While this information was up to date
as of publication, animal owners and
exporters must contact their local CFIA
Animal Health District Office to confirm
the current status of the NWS and the
requirements for returning their animals to
Canada.

Because NWS can affect any live,
warm-blooded animals, the Government
of Canada webpage notes, “Pet owners
travelling with their animals to areas where
screwworm is present should be cautious
and inspect their pets for wounds or other
signs of infestation. Travellers returning
to Canada with pets or service animals
should continue to monitor their animals
and consult a veterinarian if signs or
symptoms arise.”

The webpage gave a list of possible
signs of screwworm infestation, which
include:

e wounds that worsen over time

e discharge or foul-smelling odour
from a wound
visible maggots in a wound
discomfort or irritation
decreased appetite
reduced milk production

® animals separating from the herd

“Wounds infested by screwworms often
attract other fly species, so it is common
to have multiple fly species infestations
in the same animal,” the Government of
Canada webpage said.

While NWS feed on living tissue, many
other fly species feed on dead tissue and/
or decaying organic material; laboratory
identification is needed to confirm a diag-
nosis.
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Return of the Toronto Mass Choir headlines a
warm welcome for Niagara’s Caribbean workers

By Luke Edwards

Even though they spend all day
on their feet performing tough
physical labour, the Caribbean
farm workers in attendance at last
month’s Worker Welcome concert
couldn’t help but get to their feet
and put on their dancing shoes as
the Toronto Mass Choir returned to
the annual spring event.

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

With 2026 marking 60 years
since the Seasonal Agricultural
Workers Program began, orga-
nizers of the welcome concert
wanted an event befitting the
anniversary. So they brought back
the choir that headlined the 50th
anniversary event in 2016.

“It's so wonderful to see all your
faces again,” said Jane Andres,
who for 20 years has helped or-

ganize welcome events to create
a Dbetter connection between
the workers who come to Niag-
ara-on-the-Lake each year and
perform vital agricultural work on
our farms and in the orchards.

“We're really going to feel the
love tonight.”

Taking place at Cornerstone
Community Church in  Virgil,
hundreds of locals and seasonal

agricultural workers took in the en-
ergetic performance of the choir.
As they arrived workers received a
green cooling towel that they’ll be
able to use when the weather gets
hot.

“Bright green means the begin-
ning of hope and a new season,”
Andres said.

Continued to page A19 —
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But while they’re meant to cool people off
in the hot summer sun, at the concert they
were just another way to enjoy the music. As
the choir got the crowd to their feet, many
waved their green towels in unison.

Coun. Gary Burroughs, who was lord
mayor for Niagara-on-the-Lake back in 2007
for the first welcome event, returned to offer
greetings last month. His message provided
a reminder of the impact the workers have,
and not just in the fields.

“You're helping shape not just the agricul-
tural community, but our whole community,”
he said.

“Your presence has enriched this com-
munity in ways that go well beyond the
fields.” @

music from the choir got going,
members in the audience couldn’t help but
get up, start dancing and celebrate.

Scanthe QR code
and read us online
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The Toronto Mass Choir returned for the first time in 10 years to the Workers Welcome in Virgil as the
Seasonal Agricultural Workers Program celebrates its 60th anniversary.

Internet built for
Niagara's farmers

The NWIC network is designed and built for rural Niagara,
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the region get a connection they can count on.
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nwic.ca 289-447-5212

We Are Niagara’'s Wireless Internet Company
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S AT THE MARKET =

Whether it’s main meals or special treats,
‘Sweet Potato Johnny’ has it all

By Luke Edwards

John Chabot owes his nickname, and in a
way perhaps his business, to his friends at the
ltty Bitty Pie Company.

Before he became Sweet Potato Johnny,
Chabot was a bagel maker and regular at the
St. Catharines Farmers Market. Around the
time veggie burgers were gaining popularity he
began offering other items, such as a sweet
potato veggie burger. It caught the attention of
one of the former owners of the Itty Bitty Pie
Company.

“The next week she came and said ‘you’re
Sweet Potato Johnny,” Chabot recalled.

“The rest of the story is delicious.”

Nowadays he slings all sorts of treats and
meals at the Grimsby Farmers Market, as well
as another market in Burlington. And, as his
new name implies, everything includes sweet
potato.

Need a meal? Try the sweet potato lasagna,
burrito, or chili.

Looking for a sweet treat instead? No
problem, Chabot has brownies, sweet potato
chocolate chip loaves and more.

The burgers remain one of his most popu-
lar items. The brownies are also popular and
his own favourite is the brownie with cream
cheese icing.

!ll :

John Chabot has been a longtime fixture at local farmers markets, and can now be found at the
Grimsby Farmers Market with his menu full of items using sweet potatoes. ~ Luke Edwards photo

There was a time when Chabot was at eight “They were kids who grew up on my waf-
different markets, but now he’s scaled back. fles,” he said.
He said he still loves the vibe though. For more information visit sweetpotatojohn-

And since he’s been around so long, henow  ny.com. @
sells to people who were children when they
first started enjoying his sweet potato treats.

Visiting a market is a great way to welcome in summer

By Michelle Seaborn

June was a welcome relief from the cool, wet
month of May. The warm weather came just as
some market farmers were wondering how they
were going to get their market crops into the
soil.

Several farm market vendors have reported
late starts to the season with return to mar-
ket being delayed until July in several cases.
However, the region is green, grass is growing,
trees have a full canopy, and most gardens are
looking colourful with perennials and annuals in
full bloom.

Some of our floral vendors have had peony
as the colourful focus of their cut flower bou-
quets, their fragrance turning the heads of all
who pass.

Market tables are also starting to show more
colour. Greenhouse growers have had the ad-
vantage this year of being able to supply colour-
ful peppers, tomatoes and cucumbers, but field
strawberries, asparagus, green onions, and
radishes are front and centre now. There are
also sweet peas, spinach and lettuces making
an appearance. A berry vendor boasted the first
raspberries of the season. Often considered a
later berry, these plants were started in a green-
house, and when the weather turned very warm
in early June, the sides were open to allow the
berries to ripen ‘naturally’. Amazing having fresh
raspberries six weeks early!

June is a great month, it represents the end of
the school year for all, and graduation for many.
Hometown festivals are popping up throughout

B S ——
AESH o 1 pina, e —

Though many growers are reporting late starts to the season, July is still a great time to visit a local
farmers market, such as Grimsby’s Thursday afternoon market, which has moved to the Peach King
Centre parking lot as a downtown revitalization project gets underway. ~ Luke Edwards photo

the region and it is time to get outside and enjoy  say hello to friends and neighbours and enjoy
all that nature provides. Enjoy a stroll through  all that we produce locally. &
your local farmers’ market, meet the vendors,
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They don’t make ‘em like they used to

Swing beams, blanket
boxes and other devices
of yore relied on large
trees that mostly don’t
exist in Niagara anymore

By Luke Edwards

What does Jim Bucknall’s
barn, a blanket box belonging to
his great grandmother, and Dave
Spiece’s to-scale model of a rack
lifter have in common?

They’re all reminders of a piece
of natural heritage that no longer
exists in Niagara.

“The fact they’re all made of
one board is significant,” said
Bucknall as he showed off the
nearly 200-year-old blanket box
that’s been in his family since
David Geiger made it for his sister
Susannah Morley, Bucknall’s great
grandmother. Hugh Fraser, author
of a book on swing beam barns,
was back at the Bucknall farm last
month to take a look at the box,
for research into a new book he’s
working on.

The box used large white pine
trees from Niagara, the kinds that
have since been cut down. It’s the
same size of trees that would have
been used to make the huge swing
beams in the barns Fraser featured
in his first book.

Meanwhile, a scale model that
holds a special place in Dave
Spiece’s heart shows the rack
lifters that were a popular piece
of technology in the old barns. His
great grandfather John built the
suitcase model.

“They’d bring it out to a farmer
and show how it would work,”
Spiece said.

The rack lifters would use a large
pulley system to lift a wagon full of
hay up to the top of the mow and
make it easier for the farmers who
were unloading it. The working
model helped explain to the farmer
how it worked, with a little string
they could even pull that lifted the
model wagon up into the air.

“And they’d say ‘I could build
you one of these, but it's going
to cost you $4,” Fraser said with
a laugh, recalling how times have
changed.

“And maybe a quarter of beef,”
Spiece added.

Spiece’s model dates back
to 1885, according to a vyear
scratched into the box that protects
it. It’s been a special keepsake for
the family, though it was nearly lost
when it almost got inadvertently in-
cluded in a garage sale years ago.

Fraser was taken aback when
he saw the model.

“'ve never seen one,” he said,
adding he’s been on the search for
such a model for a long time.

The swing beams, rack lifters
and Bucknall’s blanket box all re-
lied on huge beams and boards.

“Back then they had trees to do
this stuff. Now they’re all gone,”
said Spiece.

Bucknall’s blanket box no lon-
ger stores blankets. In a slightly
ironic twist, it's where Bucknall
stores many of his books on an-
tique tractors and farm equipment.
The single boards measure about
20 inches in width. @

i 1

Jim and his grandson Shelby stand next to an old blanket box that’s been in
the family collection since it was built in the mid-19th century. It’'s made of
local pine from huge trees that largely don’t exist in Niagara anymore.

Dave Spiece (right) shows Hugh Fraser (left) and Jim Bucknall a family
heirloom: an old model of a rack lifter made by his great grandfather. ~ Luke
Edwards photos

This model rack lifter would have been tken around to local farmers to sho
how the real thing could help them unload hay in their barns.

Craft club members make
special gift for dad

By the Niagara
4-H craft club

Members were very
busy at the 4-H craft
club last month, mak-
ing a surprise for the
special dads in their
lives. Or grandpas or
papas.

All the members
completed the fish cup-
cakes and the gift bags
and started decorating
their fish mobile. Unfor-
tunately, most did not
get the mobile finished.

In the gift bag were
all the supplies to finish
it off. Perhaps they
had time to finish it for
Father's Day or get
someone special to
help them complete it
after presenting.

Juliet Van Wely was
able to complete hers.
It turned out pretty
cute. @

Juliet Van Wely completed her special craft
ahead of Father’s Day last month. ~ Submitted
photo
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Ontario Greenhouse Vegetable Growers welcome

new strategy aimed

By Amanda Nelson

With the ever-changing climate
for food producers across Can-
ada, including trade shifts, global
conflicts and climate change, pric-
es on Ontario produce continue to
rise. In response, the federal gov-
ernment has launched Canada’s
first-ever National Food Security
Strategy.

“Too much of what we grow
is processed elsewhere, and too
many Canadians still rely on im-
ported food at higher prices,” said
Prime Minister Mark Carney, an-
nouncing the strategy. “Canadian
farmers deserve more options to
sell their produce, and Canadians
deserve more options for where to
buy their food.”

The National Food Security
Strategy includes a $3.2-billion
investment over 10 years with a
strong focus on strengthening
Canada’s food system through a
mix of production, infrastructure
and regulatory changes aimed
at reducing reliance on imported
produce, especially in winter.

“This is a significant and for-
ward-looking  investment  that
will directly benefit greenhouse
growers across Ontario and Can-
ada,” said Richard Lee, executive
director of Ontario Greenhouse
Vegetable Growers (OGVG), in a
press release.

“The strategy acknowledges
the essential role our sector plays
in  producing fresh, nutritious,
safe vegetables year-round, while
reinforcing Canada’s position as a
global leader in greenhouse vege-
table production, reducing reliance
on imports and strengthening
supply chains.”

A specific $750-million invest-
ment in controlled-environment
agriculture (CEA), which includes
greenhouses and indoor growing
systems, aims to help growers
build or expand greenhouse facil-
ities, adopt new growing technol-
ogies and produce more fruits and
vegetables year-round.

The strategy also looks to
support more food processing
closer to where crops are grown,
meaning infrastructure to turn raw
produce into packaged goods lo-
cally, reduce transportation costs,
and cut spoilage and emissions
from long-distance shipping.

The plan also hopes to reduce
bottlenecks from farm to proces-
sor to retailer and help indepen-
dent growers and vendors access
markets more easily by supporting
infrastructure for storage, transport
and distribution.

One key point outlined in the
plan notes the government is

at hel

ping farmers

ez

The new National Food Security Strategy will help greenhouse growers produce more food for local consumption,
helping both farmers and consumers alike, the Ontario Greenhouse Vegetables Growers say. ~ Farmphotos.ca photo

actively looking to cut regulatory
barriers, or “red tape,” aiming to
help speed approval for fertilizers
and crop protection tools, ease
the movement of goods across
provincial borders and streamline
agricultural regulations throughout
the country.

“Through this made-in-Canada
approach, we will process more
of what our farmers grow here at
home, creating jobs, driving eco-
nomic growth and strengthening
Canada’s food self-sufficiency,”
said Minister of Agriculture and
Agri-Food Heath MacDonald.

“By reducing red tape and
helping innovative businesses get
projects off the ground faster, we
will unlock new opportunities for
farmers, food processors and
entrepreneurs across the agri-food
sector.”

OGVG says this support will
help stabilize food prices in grocery
stores, expand producers’ market
access and reduce the dominance
of a few large retailers across the
province.

“With the support outlined
in this strategy, the greenhouse
sector will be able to grow more
food, more efficiently, and at a
lower cost,” added Lee. “This ben-
efits not only our farmers, but also
Canadian families who are looking
for affordable, locally grown food
options year-round.”

Ontario Greenhouse Vegetable
Growers is a not-for-profit organi-
zation representing greenhouse
farmers who grow tomatoes, cu-

www.granthaven.com/niagara-farms

cumbers and peppers in Ontario.
With a commitment to innovation,

sustainability an

OGVG members supply fresh,
high-quality vegetables to Canadi-

d food safety, ans year-round. @
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Making magic at Breakfast on the Farm

By Luke Edwards

One arrival to Breakfast on
the Farm last month made her
entrance in the most dramatic of
ways.

As thousands of people flocked
to Roy-a-Lea Farm in Binbrook,
a heifer decided it was also the
right time to enter the world. With
the help of some members of the
Spoelstra family to ensure a quick
and healthy birth, the young calf
arrived just as people were touring
the barn and property.

“There was a loud cheer of
applause when the calf was born,”
said Christa Ormiston, commu-
nications manager for Farm and
Food Care Ontario, as the then
one-hour old calf lay next to its
mother.

Breakfast on the Farm offers
a chance to people, especially
non-farming types from urban set-
tings, to get a feel for what goes
into farming and the dedication
farmers have to their land and their
animals. And there could hardly
be a more appropriate example of
that dedication than the birth of a
new calf.

“It couldn’t have been better,”
said Drew Spoelstra about the
timing of the calf.

For many of the visitors, the
event allowed them to either gain
newfound respect or simply rein-
forced their respect for farmers
and farming.

“l think for the average urban
person it's hard to understand
what farming really looks like,” said
Olivia Markle, who came down
to Binbrook from Waterloo for
the event. Her uncle is a chicken
farmer in nearby Wellesley and has
been taking Olivia to events like
Breakfast on the Farm since she
was a kid.

“Many people don’t know what
goes on behind the scenes,” she
said.

Some of the younger visitors put
the experience in simpler terms.

“It was so sweet and little and
cute,” said Avery McDougall, of the
calf that was born. She came with
her family from Burlington for the
event.

The Spoelstras run a mixed-
farm operation in Binbrook, with
dairy, beef and a grain business.
They also raise Clydesdales,
some of whom were there to
greet visitors as well. Outside the
barns there were also dozens of
exhibitors showcasing just about
every aspect of farm life in On-
tario, including pigs, goats, farm
equipment, poultry and even water
buffalo.

-
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last month. They’re pictured here with Paul Vickers, MPP for Bruce Grey Owen Sound and parliamentary assistant to
the minister of agriculture food and agri business, along with Clydesdale Macy. ~ Luke Edwards photos

Not only did Mother Nature
bless the event with a new calf,
she also provided perfect weather
for the day, which wasn’t a given
considering there was plenty of
rain in the forecast in the days
leading up to the event.

“It's been a great day. Great
weather, great conversations,” said
Spoelstra, who credited the hun-
dreds of volunteers and support-
ers who helped make the event a
success.

“The whole Food and Farm Care
team has been great to work with,”
he said. “ They’re doing a great job
of educating people.”

In addition to the FCCO team,
there’s also a local planning com-
mittee that shoulders a heavy
workload. Ormiston said they're
grateful for that team, especially
when a lot of the work comes at an
especially busy time for farmers.

“We really rely heavily on the
local planning committee,” she
said, adding exhibitors and spon-
sors round out the large group that
makes Breakfast on the Farm a
success.

While the Binbrook event is
finished, FCCO is hosting two
more Breakfasts on the Farm this
year. Cranbrook Farms in Brussels
hosts one on July 25, while River
Valley Cattle Co. near Napanee will
welcome visitors on Sept. 26.

For more details visit farmfood-
careon.org. @

VISIT OUR WEBSITE:

www.granthaven.com/niagara-farms

Roy-a-Lea Farms has a mix of beef and dairy cattle, as well as some
clydesdales.

Andrew Stephenson and Renee Ribeiro decided to check out Breakfast on
the Farm after seeing signs for it around Binbrook. They enjoyed seeing the
cows and other animals, and learning a bit about life on a farm.
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Olivia Markle has a connection to farming since her uncle is in the poultry
business in Wellesley, but she didn’t pass up the opportunity to visit Roy-a-

e T &N o RN,
Avery, Taylor and Morgan McDougall had a blast at Breakfast on the Farm,
visiting with the animals, checking out the exhibits and enjoying some ice
cream.

o

While the Spoelstras raise beef and dairy cows on their farm, visitors to
Breakfast on the Farm could also see some water buffaloes, brought to
Binbrook from Perth County’s Koskamp Family Farms.

This calf chose the perfect time to enter the world, as her mom gave birth
during Breakfast on the Farm, giving visitors a chance to see a special
moment on any farm.

T oo 1 ..'._E,. i i ] g e
A calf relaxes in its pen at Breakfast on the Farm.
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Visitors could get up close with several different farm animals, including One of the goats found a creatively lazy way to chow down on some hay
these two pigs. without getting up.
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Excitement growmg for Brock research farm

By Luke Edwards

Ground has been broken on the site that will
one day be home to Brock’s new research farm.

The university held an official groundbreaking
ceremony in late May, signifying a major step in
the project that will provide state-of-the-art plant
health services for the region’s and country’s
grape and wine sector, building on its existing
clean plant program.

“Now, with the development of our research
farm, we will be able to expand this work into a
natural setting, accelerating innovation at a time
when agriculture faces growing challenges from
climate change, plant disease and rising costs,”
said Jim Willwerth, an associate professor of
biological sciences and Cool Climate Oenol-
ogy and Viticulture Institute researcher who is
leading the Clean Agriculture for Sustainable
Production program.

The campus, named in honour of Norris W.
Walker after the family provided a $7-million gift
to make the farm a reality, is being built on a
property on Merrittvile Highway. When com-
plete, the unique living laboratory will be a place
where more resilient grape varieties are devel-
oped, and new technologies are explored. They
can range from energy-smart greenhouses, to
early warning systems for growers to products
that use artificial intelligence.

“‘Just as importantly, we will study how plants
and ecosystems interact, helping us develop
sustainable practices that strengthen biodiver-
sity and soil health, both in agriculture and in
urban environments,” Willwerth said.

Walker’'s daughter Sheila Bonapace was at
the groundbreaking, along with other family
members, and said the family is excited to see
what the researchers at the farm will be able to
accomplish.

“My father would be proud to see his com-
mitment to the Niagara community continuing
to grow through this innovative living lab and
the opportunities it will provide to researchers,
students and the region as a whole,” she said.

1nr-

Jim Willwerth, associate professor of biological sciences and Cool Climate Oenology and Viticulture
Institute (CCOVI) researcher, joins Debbie Inglis, professor of biological sciences and CCOVI director,
at the Brock University Norris W. Walker Research Farm.

“We look forward to seeing the Brock University
Norris W. Walker Research Farm blossom and
flourish, creating meaningful change that will be
felt in Niagara and beyond.”

In addition to the Walker family’s gift, the
project is also being funded by matching
$3.5-million grants from the Canada Foundation
for Innovation and the Ontario Research Fund.

“CASP will not only benefit the Canadian
economy but also help to shape the future of
the agricultural sector that Canadians rely on
each day to live,” St. Catharines MP Chris Bittle

said. “This project demonstrates the significant
impact universities like Brock have in advancing
the health and vitality of their local communities
and the country as a whole.”

Niagara West MPP Sam Oosterhoff offered
similar comments, saying the farm will support
local farmers, but also drive Niagara’s economy.

“By leveraging cutting-edge research and in-
dustry expertise, we will create a stronger, more
resilient agricultural sector that will help protect
Ontario jobs today and into the future,” he said.
>

Institute; Anne McCourt, chair, Brock board of trustees; and Alexandra Lawson, vice-president, external.

Ef)

Dignitaries took part in a groundbreaking ceremony for the Brock University Norris W. Walker Research Farm in late May. From left: Rob Welch, vice-chair,
Brock board of trustees; Tim Kenyon, vice-president, research; Scott Johnstone, vice-president, administration and services; Sheila Bonapace, daughter of
Norris Walker; Lesley Rigg, president and vice-chancellor; Chris Bittle, MP for St. Catharines; Debbie Inglis, director, Cool Climate Oenology and Viticulture

~ Brock University photos



NIAGARA FARMS - JULY 2026 - 27

A shared community issue: Region working to
curb illegal dumping

By Niagara Farms Staff

Niagara has a vast expanse of
beautiful rural landscapes, from
well manicured vineyards and
orchards, to lakes, forests and
beaches. But too often, those
picturesque views are ruined by a
big pile of garbage strewn along a
road or dumped into a ditch.

Though it’s not unique to the re-
gion, nor is it a new issue, regional
waste management staff are en-
couraging the public to play their
part in reducing illegal dumping in
Niagara.

“It’'s a shared community issue.
It affects neighbourhoods, road-
side ditches, and natural areas
across the region,” said Mariano
Singzon, associate director of
waste collection and diversion
operations for the Niagara Region.

“You're putting something out
there that doesn’'t belong to the
natural ecosystem. It disrupts
natural habitats, it could create
contamination of groundwater or
soil, or water run-off. It will be a
nesting (area) for disease-carrying
pests, thereby posing health risks.
It also just affects the aesthetics of
the community.”

While Singzon said illegal
dumping can be found throughout
Niagara’s urban and rural settings,
all these issues can carry specific
concern to the region’s agriculture
community introducing potential
hazards to livestock and crops
or hampering the hard work of
agritourism operators like wineries
who put so much effort into making
their properties look beautiful for
the millions of visitors who come to
Niagara each year.

Issues with illegal dumping tend
to pick up in spring and early sum-
mer as people undertake home
projects or move. Singzon said
they typically see about half of the
year’s activity within the first few
months of warmer weather.

e i - TP

Niagara Region waste officials continue to work to reduce illegal dumping, and are encouraging the public to do their

= el e

part as well. lllegal dumping can have several negative impacts on rural communities. ~ Pixabay photo

This year through May they
recorded 530 incidents, which
include reports and investigations.
That number was down slightly
from the 565 incidents through the
same timeframe last year, but basi-
cally in line with historical numbers
where they see incident totals in
the low to mid 500s.

Singzon said there are many
options for those who have excess
waste. They can arrange a free
curbside pick up bulky items, drop
off waste at any of the region’s
waste and recycling depots, or
purchase tags for weeks where
they have more than the allowable
two bags of garbage.

Often, illegal dumping incidents
include relatively small volumes,
which Singzon said is strange

considering, on average, residents
put out 1.3 bags of garbage for the
regular pickup. Additionally, tags
for extra bags cost $3.30.

“So even if you have four bags,
that’s about $12. So you're risking
$12 for a fine of $500,” he said.

Regional staff have been focus-
ing on stronger enforcement to
discourage illegal dumpers. Fines
typically range from $150 to $500,
Singzon said. An explainer from
the Region also said penalties can
reach $10,000 for serious offenc-
es.

Between the proactive ap-
proach and support from the pub-
lic, Singzon said they’ve doubled
the number of tickets issued this
year compared to last year. He
said more public support can also

help regional officials seek stron-
ger penalties, as the $500 usually
require more evidence in the form
of witnesses.

Another way residents can help
is by ensuring they use reputable
waste removal providers and ask
questions when they hire some-
one to take care of their waste, to
ensure it’ll be disposed of properly.

Residents can report illegal
dumping through an online form
that can be found at niagararegion.
ca/waste, or by calling either 905-
356-4141 or 1-800-594-5542. It
can also be reported anonymously
through Crime Stoppers (1-800-
222-8477, crimestoppersniagara.
ca) or through the Niagara Region
Waste app. @
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Looking for something to do this summer?
Clovermead offers family fun all season

Welcome to Rainy Day Distractions, a regular feature where
Grant Haven Media highlights activities and attractions in south-
ern Ontario for farm families when they have a free day thanks
to Mother Nature, or for any other reason. Share your favourite
agriculture activities by emailing luke@granthaven.com and we

could feature them in a future edition.

By Amanda Nelson

What started in 1975 with found-
er Henry Hiemstra has grown into
an adventure park for children of
all ages. The park features a corn
maze, bee discovery station, bee
barrel train rides, super slides,
pedal carts, an animal barn, a wa-
ter park and so much more.

Hiemstra started the Aylmer
commercial beekeeping and hon-
ey business in 1975. He was also a
hobby artist whose paintings and
drawings are featured in the on-
site art gallery, along with antiques,
including old organs displayed
near the entrance.

“My grandpa had beekeeping in
his blood,” said Caitlyn Suderman,
granddaughter and general man-
ager. “He was also an artist and
loved to paint and draw. Some of
his artwork is displayed here in the
gallery.”

Hiemstra moved to Canada
from the Netherlands and passed
his love of beekeeping on to his six
sons. He started selling honey out
of a small garage and named his
operation Clovermead Apiaries.
In 1987, Henry and his wife, Ann,
moved and restored an old log
cabin, which is now home to the
honey shop.

Henry’s son and daughter-in-
law, Chris and Christy Hiemstra,
took over the farm in 2000. They
quickly realized they needed a
way to attract visitors to the small
town of Aylmer, so, in addition to
operating the honey business, they
began adding family attractions to
the property.

By restoring and repurposing
antique buildings and barns, they
transformed the farm into some-
thing unique. Restored barns, corn
cribs, pig houses and even an old
train became part of the attraction.

The countless activities range
from a water park to petting and
feeding animals, including goats,
miniature cows, sheep, chickens,
a peacock and even a friendly tur-
key. There are also a variety of play
structures, including a small com-
bine, a kid-sized hamster wheel,
a bike track, a rock-climbing wall,
pillow-jumping structures and even
an old airplane, allowing children’s
imaginations to run wild.

On-site, visitors will also be able
to attend a short presentation
where they learn how honey is
made, the life cycle of bees, and
the different roles bees play within
the hive. Visitors learn about ev-
erything from baby bees to worker
bees.

“Part of the tour is getting to
touch a stingless drone bee, which
is a male bee,” said Suderman.
“Male bees don’t have stingers, so
visitors can safely hold one. They
also get to see a real-life queen
bee. We have a single frame be-
hind glass, and one of our staff
members points out the queen so
guests can see her up close.

“Inside the hut, we have what we
call the ‘five senses’ experience,”
said Suderman. “Guests can place
their hand on top of a beehive to
feel its warmth and vibration, put
their ear up to another hive to hear

Continued to page A29 —»

ADMISSION:

Adults $8

Children under 10 are free
Cash only preferred. ATM on site.

NO smoking or vaping on premises.

Marshville Heritage Society

~ Marshville Heritage Festival
Art & Craft Show featuring approx. 70 juried artisans

LABOUR DAY WEEKEND & L B%
Saturday, September 5, Sunday, September 6 & 3
and Monday, September 7
CAR SHOW ¢« LIVE MUSICAL ENTERTAINMENT
KID’S ENTERTAINMENT ¢ KID’S TRAIN RIDE

22 HERITAGE BUILDINGS TO BROWSE
LOTS OF GREAT FOOD!

Seniors 65+ $7 on Saturday only

Free parking. Only service dogs allowed.

Marshville Heritage Village
Wainfleet, ON
Highway #3 West - minutes from Port Colborne
www.marshvilleheritagesociety.org

presents

36th Annual

mead Adventure Farm combines outdoor adventure, family fun and

agricultural education. ~ Amanda Nelson photos

Multi-generational fun is at the heart of the Clovermead experience, with
activities designed for all ages.
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the sounds inside, and even smell a
beehive. It's a hands-on way to ex-
perience the world of bees through
all five senses.”

Throughout the farm, there are
accessible washrooms with infant
and adult changing tables, helping
ensure all visitors can enjoy their
visit comfortably and without worry.
Guests will also find a variety of
food options available on-site, with
the family recently adding more
locations across the property. Of-

JULY 16 - JULY 19

FRIDAY, JULY 17

7P.M.

JULY 17 - JULY 19

& JULY 31 - AUGUST 2

4:30 P.M.

REGISTRATION OPEN
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WEDNESDAY, AUGUST 12

EVENT SEPTEMBER 10

ferings now include everything from
ice cream to smash burgers, all
available at affordable prices.

“What we were finding is that
with the three food locations on
our busy weekdays, we couldn’t
keep up with the volume, so we just
needed to offer more food entries
and different locations,” said Sud-
erman.

Now with the fourth generation of
the family involved, Suderman and
her brother Justin Hiemstra work
on the farm in various capacities.
Caitlyn plans to take over the farm
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one day, while Hiemstra continues
to use his handyman skills to cre-
ate fun and imaginative rides and
attractions for visiting children.

The pair lost their youngest
brother, Jordan, who died by sui-
cide at age 17. The family continues
to honour his memory and named
one of the farm’s attractions Jor-
dan’s Play Fort after him. Located
near the entrance, the large play
structure allows children to climb
high among the trees.

The family believes the foun-
dation of healthy families is built

SHNC 4 SAl ;‘.-

Wellandport.

SHOWS AT THE WEST NIAGARA FAIRGROUNDS

about the breed.

to Aug. 2.

HALDIMAND FEDERATION OF AGRICULTURE BBQ
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through shared experiences and
multi-generational play, something
they strive to provide for visitors
every day.

Tickets are available online and
at the gate, although families are
encouraged to purchase them in
advance due to potential lineups
upon arrival. Prices vary throughout
the season, with tickets starting at
$22 when purchased online.

For more information or to
purchase tickets, visit www.clover-
mead.com @

NITHE HORIZON

* Wlth the kids now on summer vacatlon farm fclmllles may be looking for something to do in the
. coming weeks. Fortunately there are plenty of options.
Here are a few things for kids, adults and everyone in between.

The celebration of Niagara's unique wine climate will be on full display this month
when the Cool Climate Chardonnay Celebration returns.
Running July 16-19, it includes four days of events at several participating wineries.
There’s also the School of Cool event on July 16 at White Oaks that features a full day
of guided tastings and keynote speaker sommelier Veronique Rivest.

The signature event, a world tasting and dinner event, will take place at Peller Estates.
For more information or tickets visit coolchardonnay.org.

TWILIGHT MEETING FOR HOLSTEIN CLUB
The Rahm family will be welcoming visitors to their Wellandport farm for the Niagara
Holstein Club’s twilight meeting on Friday, July 17.
Homevalley Holsteins will be hosting the latest twilight meeting, as Richard, Marion,
Nathaniel and Alyssa will open up their farm. Hamburgers, salad and ice cream will
be served, and there will be a class of cows to judge.
The meeting starts at 7 p.m. and the farm is located at 64480 Side Road 44 in

I

The West Niagara Agricultural Society will be hosting a few shows in July. %
One of the most distinctive dog breeds will be on full display when the Bull Terrier
Club of Canada holds a July 17 to 19 show. Visitors are welcome to watch the

conformation competitions and other events, or simply come to learn a bit more

<

Two weeks later the Ontario Young Canadian Simmental Association and Ontario
Junior Angus Association will host a double feature beef show. It'll include
conformation, showmanship, judging competitions, grooming, scrapbooking -
competitions and more. Spectators are welcome to the show that runs from July 31

Y

The Caledonia Riverside Exhibition Centre will play host to the fourth annual ,
Haldimand Federation of Agriculture barbecue on August 12. This year’s event takes |
place at the Riverside Exhibition Centre in Caledonia, Ontario.

Jennifer Schooley will be a guest speaker, discussing women in farming as 2026 is
the United Nations’ Year of the Woman Farmer. Her presentation is titled “Yes | farm,

yes I'm a girl.”

Doors open at 4:30 p.m. and dinner is at 6.

Tickets are $25 and must be purchased in advance. HFA members interested in \

attending can purchase a ticket by e-transfer through A

haldimandfederation@gmail.com or from an HFA director. '”'/'
{

REGISTRATION OPEN FOR WHAT’S GROWING ON '

It's not until fall, but Vineland Research and Innovation Centre’s What's Growing On

Here event is always a popular day for those interested in the work happening on the i

campus.

And this year’s open house promises 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.

READ NIAGARA FARMS ONLINE AT: www.granthaven.com/niagara-farms




30 - NIAGARA FARMS - JULY 2026

Bumblehbees see the (UV) Ilght

Pollination can be affected when
less ultraviolet light is let into
greenhouses

By Luke Edwards

Greenhouse growers installing new cover-
ings should be careful of unintended conse-
quences, a greenhouse vegetable specialist for
the Ontario Ministry of Agriculture, Food and
Agribusiness is warning.

While new coverings with enhanced ultra
violet (UV) light blocking technology may in-
crease their lifespan, they could also confuse
bumblebees that are used for pollination within
the greenhouse. At least that's what research
by Fadi Al-Daoud suggests.

“Low UV reduces bumblebee activity,” he
told attendees at last month’s Growers Day
event in St. Catharines.

Al-Daoud said he was recently contacted
by a greenhouse tomato grower who noticed
his bees weren’t pollinating as well after he
installed a new triple poly panel system at his
greenhouse.

Since UV light can damage greenhouse
coverings, companies will apply UV blocking
agents to them to increase the lifespan. How-
ever, much like humans detect red, green and
blue wavelengths in the visible light spectrum,
bumblebees detect UV light, which attracts
them.

And since controlled greenhouses don’t
have the wind or insect populations to provide
pollination, many growers bring in bumblebees
to act as pollinators.

Al-Daoud’s study used sensors to detect
light infiltration at the top, middle and bottom
of the canopy in a greenhouse. To start, he
considered light quantity, essentially the overall
amount of light coming into the greenhouse.
The experiment included different kinds of cov-

-

i

Bumblebees are a preferred pollinator for many greenhouse operators since their large bodies help carry
pollen to other plants. However, changes in UV light can confuse them and reduce their productivity. ~

Pixabay photo

erings, both old and new, and double and triple
poly. The idea is that as coverings age, their UV
blocking ability diminishes.

However, overall light quantity didn’t seem to
have a correlation.

“So we decided we're going to start looking
at light quality,” he said.

When he broke it down to different wave-
lengths, it became clear that less UV light was
associated with newer, triple poly coverings. Al-
Daoud used the ratio of UV light to photosyn-
thetically active radiation (essentially the visible
light spectrum) to demonstrate this difference.

While this showed an association between
less UV light infiltration and lower pollination,
Al-Daoud said it doesn’t necessarily prove
causation.

However, it does offer evidence that growers
should be mindful when they decide to install
new coverings. They may want to look at the

material they’re using, or perhaps they’ll need to
bring in more bees for pollination.

In addition to the connection between UV
light and pollination, Al-Daoud also said grow-
ers should pay attention when opening vents,
as that becomes a source of UV light, which
attracts the bumble bees and could lead to
them escaping.

Overall, it's a difficult balance to maintain.
Blocking UV light can help the plant, Al-Daoud
said, by increasing photosynthesis and transpi-
ration, which leads to bigger plants and greater
yields.

However, in addition to inhibiting the bum-
blebees, UV blocking can also reduce phenolic
compounds, flavonoids and carotenoids, which
reduces fruit quality. Likewise, it has a mostly
negative effect on all bugs and insects, includ-
ing pests and beneficial insects. @
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HALDIMAND MOTORS com*

_ Experience the powered by ~ S AutoCanada
Haldimand Motors difference Over 300 ve

hicles on our lot!
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2025 GMC Sierra 1500

8 ed, 5.3, auts, Cheek Website for
Opliors, 17,7 34km
CERT.#460736

2025 Honda Pilot

6 e, 3.5 L, aule, Check Website for
Optlicrs, 38,.826km

CERT. #460575

2025 Toyota 4Runner

4 ¢d, 2.4 L, aule, Check Website for
Opliors, 8,354km
CERT.#460714

2024 Nissan Frontier

& cyl, 3.8 |_, dute, Chack Wabsite for
Optiors, 13,872km

CERT.#440643

2024 Ford F-150
& r_yl, 27 |__ aiule, Chack Websita for
Options, 27 ,2%4km

CERT.#460528

2025 Ford Ranger
é c}nl, 2.7 L, awe, Chack Wabsita for
Options, 7,48 Tkm

CERT #440573

2024 Ford Maverick 2023 Ram 2500 2023 GMC Yukon

4 ¢, 2.0L, aulo, Check Website for 6 o, 6.7 L, aulo, Check Website for 8 o, 5.3, outo, Check Website for
Opiions, 29 .930km Opiion‘s, 22 ,136km Opliorrs, a4 ,603km

CERT. #460509 CERT.#460513 CERT. #4607 46

2023 Lincoln Aviator 2023 Chevrolet Silverado 1500 2023 Toyota Tundra

6 ¢, 3.0L, aulo, Check Wabsite for 8 ¢, 6.2L, aute, Check Website for b e, 3.5, aulo, Chack Websile for
Optiens, 74,251 km Optionz, 100,31 5km Optiors, 53,600km

CERT. #440725 CERT.#440579 CERT.#4460458

2023 Ram 1500 Classic 2023 Jeep Wrangler 2023 Ford Bronco Sport
b e, 3.6 L, aule, Check Website for & e, 3.4 L, aute, Chack Website far Jed, 1.5, aute, Check Website for 325 %5
Oplions, 61,460km Opliors, 39,485km Oplions, 104,17 0km ]

CERT. #4460720 CERT.#4606463 *228.47/blweekly CERT.#460723 *172.17/blweekly
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2022 GMC Sierra 1500 2022 Chevrolet Silverado 1500

8 ¢, 6.2, aute, Check Website for 2 e, 6.21, aute, Check Website for
Options, 87,917 km Options, 90,490km
CERT.#460488 CERT.#4460497

2022 Ford Super Duty F-350 SRW
8 e, 6.7 L, auie, Check Wabsite for
Options, 83 000km

CERT. #440682

i
2021 Honda Ridgeline

b e, 3.5, aute, Check Website for
Options, 106,06%m

CERT. #4607 44

2022 Chevrolet Silverado 1500 2022 Volkswagen Tiguan
4 ¢, 2.71, auto, Check Website for 4 od, 2.0L, aulo, Check Website for
Options, 53,230km Oplions, 54,431 km

CERT. #460675 CERT.#4560689

2021 Ford F-150 2019 Ram 1500 Classic 2019 Cadillac XT4

6 ey, 3.5, aute, Check Wabsita for 8 e, 5.7 L, aute, Chack Website for 44, 2.0, aute, Chack Wabsite for
Optiens, 123,000km Options, 48,992km Options, 90,700k

CERT. #4607 42 CERT.#460628 CERT.#4460402

. * Over 50 Trucks on our lot! «

How to calculate your monthly car payment.

Financin g F r s t 0 n t a r I 0 (Note: example based on 6.99% interest. All financing is on approved credit. Licensing fee extra,)

»

available through: CREDIT UNION Example Vehicle Price: 5 YEAR TERM:
P 31_0,030 e (Total cost of borrowing: $1877.60)........ $197.96

icie pl::ces Si Own-fflc IJ-' -ﬂ 6 YEAR TERM:
HIGHWAY #3. CAYUGA ey o tadomamicg | (Total cost of borrowing: $2271.68)....... $170.44

J Amount to be financed: 7 YEAR TERM:
$10,000 (Total cost of borrowing: $2673.92)........ $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.

WE ARE OPEN Monday - Thursday 9am - 7pm, :
Friday - Saturday 9am - 5pm owed  WWW.HALDIMANDMOTORS.CA
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Healthy#Planet.

Game Day G2A

Visit us at:

©N 7481 Oakwood Drive, Niagara Falls i)l
& To Win

Organic Produce
Produce Sale Period: June 25" - July 8t

Organic Bunched Spinach Organic Cherries . Organic Curly Parsley Organic Bosc Pears 2lb

Natural & Organic Foods Natural Beauty
Cove Big Mountain Foods Badger Think Sport

Kombucha 355mL Entire Line Entire Line Suncare All Kinds
All Kinds
NPT

==y ——

WhoaNelly's Health Supplements

Beef Tallow Grass Fed 300g

AquaOmega Genuine Health
Omega-3 3:1 Lemon 450mL

st g,
Zani Eat
i A Rl

robiotic

Natural Factors
Entire Line Ubiquinol 100mg

Iron Vegan Vega

Entire Line Protein & Greens
All Sizes

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.




