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This “udderly ridiculous,” “mooving” photo of a cow at sunset was shared to the Show Us 
Your Wilmot Facebook page by Christa Gerber. 

(PHOTO COURTESY OF SHOW US YOUR WILMOT)
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PUMPS & WATER TREATMENT 
DIVISION OF SHEILWAYS ENTERPRISES INC.

519-625-8332
4009 Perth Road 107, Shakespeare 

info@weitzelpumps.ca

24 HOUR EMERGENCY SERVICE

O.W.W.A.

• Well pressure systems
• We service all jet & submersible pumps

• Water softeners • Iron Filters • UV Systems
• Rentals and Leasing Options

• Plumbing • Residential/Commercial

SERVING PURE WATER IS OUR BUSINESS

WEITZEL

HELP WANTED
Looking for a skilled trades person to join our team.

Permanent full-time position working 
with well pump installations and plumbing.

Please send resume to info@weitzelpumps.ca
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www.josslin.com
1  888  567  7546•• •

24
 H

OUR CLAIM
  ASSISTANCE

For young farmers starting out, navigat-
ing the agricultural landscape and building 
a sustainable commodity production busi-
ness can be a slow, tricky road to travel.

Just outside of Hickson in East Zorra-
Tavistock, two young farmers – Manita 
and Brandon La Rose – are balancing full-
time jobs and their on-farm duties as they 
work to gain their footing in the poultry 
and beef production business at Windrose 
Farm.

“I grew up on a dairy farm, so I’ve always 
kind of been in farming,” Manita La Rose 
said. “Then when we got married, we got 
a place in town, just outside of Woodstock 
… right before COVID. We only had two 
neighbours, no one in the front and no one 
in the back, but after a couple of years, it’s 
kind of like you go home and there’s noth-
ing to do. …  It’s like there was something 
missing.”

Though Brandon La Rose didn’t grow 
up on a farm, he has farming in his genes 
and was raised in the country, so the pair 
quickly decided they wanted to return to 
their agricultural roots and find a property 
where they could have animals to take care 
of in the barn and enough space to grow a 
big garden and crops to feed them.

It took a while, but after walking away 
from multiple opportunities to purchase 
properties within their limited budget a 
little farther away from home, they settled 
on their current farm property, just 10-15 
minutes down the road from the dairy farm 
operated by Manita La Rose’s family.

“It’s kind of central to most of the people 
we know,” Brandon La Rose said. “Her 
family farms two or three concessions 
over near Tavistock, so her dad can rent 
the land that we can’t use or haven’t grown 
into yet.”

“We share equipment with my dad; if he 
needs something planted, we’ll hop in the 
tractor and plant it for him with his equip-
ment,” Manita La Rose added. “And we 
help out on the home farm, too, when we 
can, when it’s really busy.”

When they first started looking at farm 
properties in the area, the vision was to 
start their own commercial-poultry opera-
tion. While there was some support avail-
able, Manita La Rose said the startup cost 
for the chickens was well beyond what 
they could afford.

“The cost of the startup is just insane. … 
Usually, people have a hog operation on 
the side that helps pay for it to get it go-
ing. Once you get the chickens going, once 
you’re in, once you’ve paid off the quota, 
it’s a great system to be in, but it’s really 
hard to get into,” Manita La Rose said. “To 
buy a farm and build the chicken barn and 
buy the quota was just a lot.”

Instead, the La Roses set their sights on 
the Chicken Farmers of Ontario’s (CFO) 
artisanal chicken program, which allows 
small-scale producers like the La Roses 

to raise larger quantities of meat chick-
ens – between 600 and 3,000 – to sell at 
farmers’ markets, and to butcher shops and 
restaurants.

“The first year we were here, we just 
missed the deadline (for that program) be-
cause we closed on the farm in March and 
that was the due date to get into the pro-
gram,” Manita La Rose said. “There’s an-
other program called the family food pro-
gram from CFO (through which) you can 
raise your own chickens and it’s more for 
your own personal consumption for fam-
ily and friends. There’s more limitations 
to that; you can’t advertise outside of on 
your farm. … You can’t post on Facebook 
or anything like that.”

After operating in their first year un-
der that program, the La Roses were sure 
poultry farming was the route they want-
ed to follow. With minimal renovations to 
the existing barn on the property – which 
had an insulated equipment-storage area 
almost perfect for brooding chickens and 
raising chicks – and a mobile Quonset-
style chicken coop behind the barn that al-
lows the couple to rotate where the chick-
ens forage for bugs and other natural food 
sources, they successfully applied to the 
artisanal chicken program the following 
year and vastly increased their production 
capacity.

In addition to raising chickens, the La 
Roses also work with Manita La Rose’s 
father raising beef cattle.

“We butchered a cow not this past 
Christmas, but the Christmas before,” 
Manita La Rose said. “We had one lady 
buy a quarter cow and the rest we just 
pieced out to people who wanted indi-
vidual cuts. Steaks and the ground beef 
went really quick, and then we were left 
with a lot of roasts. Moving forward, 
we’ll change gears a little bit and see if 
we can sell more quarter-cows and half-
cows, and then we’ll try and butcher a cow 

consistently every year.”
Currently, the Windrose Farm beef 

herd resides at Manita La Rose’s father’s 
Holstein dairy farm. When her father has 
a cow in his herd with genetics he doesn’t 
want for future generations, he’ll mate that 
cow with an Angus bull, so the resultant 

calf will be part Holstein and part Angus, 
allowing the couple to raise it and ulti-
mately butcher it for beef. 

“He basically loans us a few cows over 
the summer – helps us keep the pastures 
– and then, if we sell one cow, two cows, 
whatever – they’re going to the butcher – 
we buy them off him at that point and the 
rest of the cows go back to dad’s farm and 
he sells them for beef at the stock market,” 
Manita La Rose said.

The La Rose’s already grow hay at 
Windrose Farms, which they use to feed 
their cows, and eventually they hope to 
have their own herd of beef cows at their 
farm fulltime.  

“It’s nice that way because we can work 
with family but, at the same time, we can 
help each other out,” Manita La Rose said.

In looking to the future of their farm, 
Manita and Brandon La Rose both hope to 
make farming their fulltime jobs, continu-
ing to promote the importance of buying 
local, and understanding and connecting to 
the food we eat. 

By caring for the land they’ve purchased 
and raising their animals with both envi-
ronmental sustainability and animal wel-
fare in mind, they are doing their part in 
ensuring the food we eat is safe, healthy, 
affordable and, most importantly, 100 per-
cent Canadian.

Young Hickson area farmers making a go of it in 
small-scale poultry and beef production 

Manita and Brandon La Rose operate a combined poultry and beef farm, Windrose Farm, 
near Hickson in East Zorra-Tavistock.

GALEN SIMMONS

Local Journalism Initiative Reporter

(GALEN SIMMONS PHOTO)
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Einwechter Limited: 1160 Puddicombe Road, New Hamburg, ON N3A 2W5 | Phone: (519) 662-1088  

READY FOR 
2025 HARVEST

EINWECHTER L
T
D

Flat Storage  I  Bulk Trucking
Buyer & Seller of Corn, Soy & Wheat

You know your farm. We know your equipment. Our technicians have 
all the right training to give you the best on-site and in-field service.

WE WORK AS HARD AS YOU!

Agriculture Services

1413 Gingerich Road, Baden, ON
519.662.4990 | oktire.com

The Interfaith Counselling Centre is 
ready to support rural residents, including 
agriculture workers, and their wellbeing. 

Rev. Matthew Isert Bender, executive di-
rector of the Interfaith Counselling Centre, 
says there are a few ways the centre sup-
ports rural residents’ mental health. The 
centre serves Wilmot, Wellesley and other 
surrounding rural communities.

“It keeps it as one of the area commu-
nity’s individuals that are in the forefront 
for us. How are people doing? How is the 
rural community doing? How do we sup-
port the mental health and wellness?” Isert 
Bender said. 

The Interfaith Counselling Centre has 
also been working with the Do More Ag 
Foundation through training initiatives 
such as mental-health workshops for 
farmers and for mental-health profession-
als working with those in the agriculture 
industry. The centre either runs the Do 
More Ag initiatives on their own time or 
with community partners like the Wilmot 
Family Resource Centre. 

The Interfaith Counselling Centre also 

seeks out as much available grant funding 
as possible to provide subsidized counsel-
ling to those in financial need. The centre 
received a $5,000 grant from the Waterloo 
Community Foundation.

A 2021 National Survey of Farmer 
Mental Health in Canada found higher 
levels of anxiety, depression, cynicism, al-
cohol use, perceived stress and emotional 
exhaustion compared to the general popu-
lation. The survey also found that 76 per 
cent of farmers reported moderate to high 
stress levels. 

Isert Bender said both farmers and those 
working in agri-business deal with issues 
such as isolation, anxiety and financial 
pressures. 

“There’s a lot of pressures and big num-
bers and also the ongoing feeling that you 
have those big numbers, but so many of 
the variables you don’t control and, if 
the weather’s good, it can be an amazing 
year’s harvest, but it can also go the other 
way in a lot of work done and very little 
return.” 

Relational issues while operating a 
family business also come up often in 
counselling. 

“It’s an adult child working with parents. 

It’s a 60-year-old parent. ‘How do I work 
with my children’ or ‘how do I divide 
farm assets with four children, and two are 
farming and two are not?’ “ he said.

As someone who grew up on a farm 
and understands those in the agriculture 
industry keep communities thriving, Isert 
Bender wants to see more mental-health 
supports for farmers and those working in 
agri-business. 

“There is a sense of responsibility to 
care for those who provide for us and re-
lieve some of those pressures that are there 
for them, and the other thing is a need for 
more recognition that many are strug-
gling,” he said. “Some of those stats raise 
some warning bells and alarms.”

The issue is being acknowledged feder-
ally and provincially with programs such 
as the Farmer Wellness Initiative, Do More 
Ag, and Agricultural Wellness Ontario. 
Mental health among farmers is also talk-
ed about more compared to 25 years ago or 
even 10 years ago. 

“On a broader level, it is being recog-
nized, but we need to be more intentional 
about caring for supporting farmers’ men-
tal health and wellness,” Isert Bender said. 

Checking in with oneself as well as prac-
ticing self-compassion while struggling 

can help. 
“There’s no shame when one recognizes, 

‘I’m not at my best. I’m so anxious or I’m 
depressed or I’m not sleeping well or it’s 
two in the afternoon and I’ve had too many 
drinks already,’ ” Isert Bender said. 

Isert Bender also suggested those who 
struggling can reach out to someone for 
help. 

“That reaching out can be a 1-800 num-
ber. It can be talking to a friend. It can be 
reaching out to an agency,” he said.

Those who need help but are not in crisis 
can call the Interfaith Counselling Centre 
by dialling 519-662-3092. The centre’s 
website, www.interfaithcounselling.ca, 
features a list of the following phone num-
bers for those in crisis:

•	 Suicide Crisis Helpline: 988 (Call or 
text)

•	 Huron Perth Helpline and Crisis re-
sponse: 1-888-829-7484

•	 Kids Help Phone: Call 1-800-
668-6868 or text “CONNECT” to 
686868

•	 Reach Out line for Oxford County 
Residents: 1-866-933-2023

•	 24/7 Crisis Helpline for resi-
dents in the Waterloo Region: 
1-844-437-3247

Supporting those who support the community: How the Interfaith 
Counselling Centre supports mental health in the agricultural sector  
EMILY STEWART

Gazette Correspondent

VISIT OUR WEBSITE AT 
GRANTHAVEN.COM/WILMOT-TAVISTOCK-GAZETTE
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GUARDIANNETWORK.CA

BECOME A
GUARDIAN
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“Supporting Rural
Communities”

Providing accounting, financial
reporting and tax planning services

for our diverse rural and urban community.

125 Ontario St. Stratford
Phone (519) 271-7581 Fax (519) 271-2737

E-Mail: office@famme.ca 

25 Water Street North, P.O. Box 1228
St. Marys, Ontario
Phone (519) 284-1030
Fax (519) 284-4393
E-Mail: st.marys@famme.ca

210 Oxford Street, E.
London, Ontario
Phone (519) 432-1663
Fax (519) 432-7662
E-Mail: london@famme.ca

Famme & Co.
P r o f e s s i o n a l  C o r p o r a t i o n
C H A R T E R E D  P R O F E S S I O N A L  A C C O U N T A N T S

Re-Elect Arpan Khanna – 
Conservative Candidate 
for Oxford.
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For more than three decades, The Best 
Little Pork Shoppe has been a landmark 
destination for pork lovers in Shakespeare. 

From humble beginnings in 1987, when 
Linda and Gerry Knechtel started selling 
whole-hog sausage from their back door to 
its evolution into a full-fledged storefront, 
the shop has remained committed to quali-
ty, freshness and tradition.

Now under the ownership of Ben and 
Natalie Schelhaas, the shop continues to 
carry forward its legacy while embracing 
new ideas. 

“We don’t sell anything we don’t like 
ourselves,” Ben Schelhaas said, a philos-
ophy that has guided the business through 
its various ownership transitions.

Unlike many butcher shops that car-
ry a range of meats, The Best Little Pork 
Shoppe specializes exclusively in pork. 
From classic cuts to unique finds, custom-
ers travel from far and wide – including 
from the GTA – to get their hands on the 
shop’s signature sausage, smoked pork 
chops, bacon burgers and traditional off-
cuts like pig feet and head cheese.

“Our traditional farmer’s sausage is 
the best seller,” Ben Schelhaas said. “It’s 
made with no preservatives or fillers – just 
pork, salt, pepper and sugar.”

The shop’s customer base is diverse, 
ranging from young families using smok-
ers for backyard barbecues to retirees 
looking for ready-made freezer meals. 
With free delivery on orders over $50 to 
Stratford and St. Marys, the shop is seeing 
a steady increase in popularity.

Consumer preferences for pork have 
evolved over the years. In the 1980s and 
‘90s, pork was marketed as lean and com-
parable to chicken, but today, well-mar-
bled pork is in high demand.

“The fat in pork is what gives it flavour,” 
Ben Schelhaas said. “More people are 
cooking it to medium-well instead of over-
cooking, which helps retain that moisture 
and taste.”

From a business perspective, Ben 
Schelhaas has learned a lot about butchery 
and consumer behaviour since taking over 
in 2022. 

“Pork isn’t graded the way beef is, so 
customers need to understand the value 
of different cuts,” he said. “Spareribs, for 

example, have more fat than back ribs, 
making them a better option for slow 
cooking.”

Ensuring quality and freshness starts at 
the source. The shop’s hogs are sourced 
weekly from local farmer Bob McMillan 
and processed by a local butcher.

“The pigs go to the butcher on Friday, are 
hung over the weekend and are cut fresh 
on Tuesday,” Ben Schelhaas said. “Unlike 
beef, which needs to dry-age, pork doesn’t 
require a long hang time, so our inventory 
is as fresh as possible.”

A pig’s diet of grains, including wheat, 
corn, barley and soybeans, helps maintain 
a neutral flavour, ensuring customers en-
joy the natural taste of pork without any 
unwanted influences.

The pork industry has faced economic 
challenges over the years, from fluctuat-
ing market prices to international tariffs 
affecting exports. While Ben Schelhaas 
doesn’t experience these struggles first-
hand, he acknowledges that pork farming 
requires resilience and adaptability.

“Farmers without contracts with slaugh-
terhouses have struggled to stay profit-
able,” he said. “And with Canada being a 
major pork exporter, new tariffs could be a 
real concern for the industry.”

On the sustainability side, Ben Schelhaas 
has taken steps to improve efficiency at 
the shop. Modern refrigeration systems, 

The Best Little Pork Shoppe: A legacy of quality 
and community in Shakespeare 

The Best Little Pork Shoppe’s inviting storefront has been a must-visit spot in Shakespeare 
for over 30 years.

JULIA PAUL

Gazette Correspondent

(CONTRIBUTED PHOTOS)
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Save the Date! 
Discover Rural Oxford 
will be returning to 

Canada's Outdoor Farm Show 
Sept 9th - 11th, 2025

ruraloxford.ca/discover

 

Working together to build  
a stronger community.

 

Working together for insurance that works.
1-800-263-9987 | southeasthope.com 

  

At South Easthope Mutual,  
our policyholders are our  
members. That’s what  
keeps us strong!

Your needs and your goals  
are our priority. So when  
you succeed, we succeed.  

 
 

FARM  HOME  AUTO  BUSINESS

That’s why a�er more than 
150 years, South Easthope 
Mutual is still here for you
— today and tomorrow.     

reduced plastic use and future plans for an 
onsite butcher counter are part of his vi-
sion for a more eco-friendly operation.

The Best Little Pork Shoppe is constant-
ly evolving. While pork remains the star, 
Ben and Natalie Schelhaas have expanded 
offerings to include barbecue sauces, spice 
rubs, locally canned goods and fresh baked 
items like cinnamon buns and Kaisers, us-
ing lard rendered inhouse.

“We want people to find everything they 
need for a great meal,” Ben Schelhaas 
said, “whether it’s a cut of pork, a side dish 
or pantry essentials.”

With an eye on the future, Ben Schelhaas 
envisions slowly adding more products 
and processes without compromising 
quality.

Taking over the business was a whirl-
wind experience. 

“From the time I saw the shop was for 
sale to signing the deal, it was only a 
week,” Ben Schelhaas said.

But one of the most nerve-wracking 
moments came in January 2023, when the 
shop closed for a week-long renovation. 

“I was terrified we wouldn’t get every-
thing put back together in time,” he said. 
“Thankfully, with help from my wife and 
dad, we pulled it off.”

Now, as the scent of smoked pork fills 
the air and customers arrive with smiles, 
Ben Schelhaas knows he made the right 
choice. 

“Seeing people light up when they walk 
in – that’s what makes it all worth it.”

The cozy interior of The Best Little Pork Shoppe features a front counter filled with fresh, 
locally made baked goods because every great meal deserves the perfect side.



B8 Thursday, March 27, 2025 The Wilmot-Tavistock Gazette - Farm Edition

Chris Lorentz
Owner /

General Manager
(226) 606-6449

• Windows and Doors
• Vinyl Siding
•  Exterior Trim - Soffit 

and Facia
•  Eavestrough and 

Down Pipes

www.greatlakesqualityexteriors.com
Chris.Lorentz@greatlakesqualityexteriors.com
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Donald Wallace Hart may not be alive 
to attend his induction into the Ontario 
Agricultural Hall of Fame, but his memory 
as someone who pioneered soil manage-
ment continues to live on.

Hart, who farmed in East Zorra-
Tavistock, passed away in 2014 and was 
a leader in developing conservation tillage 
systems, leaving a significant and lasting 
impact on the quality and sustainability of 
Ontario farmland. 

Hart’s son, Bob Hart, said he feels a 
sense of pride with what his father accom-
plished and added his pivot into cash crop-
ping couldn’t have been a better decision.

“I think it’s a tremendous honour and 
very well deserved. He was a leader in 
soil conservation and sustainable farm-
ing before sustainable farming became a 
common term. His father, Douglas Hart, is 
also in the Hall of Fame for his work in the 
dairy industry. My dad started as a dairy 
farm and hated it, so he went into beef 
feedlot operator before starting with cash 
crops,” Bob Hart said.

Donald Hart graduated from the Ontario 
Agricultural College in 1953 and in the 
1960s, observed soil degradation caused 
by monoculture corn crops and moldboard 
plow tillage. Driven by this concern, he 
sought out likeminded individuals to find 
solutions. This group, informally known 
as the Oxford Group, became leaders in 
soil conservation in Oxford County and 
across the province. 

“He was always willing to dry new and 
different things. He recognized that plant-
ing corn year after year after year, mono-
culture corn, was causing problems and 

he wanted to do something about it. The 
group of them were looking for ways to do 
better,” said Bob Hart.

Recognizing the benefits of leaving crop 
residue on the surface to reduce soil ero-
sion and build organic matter, he brought 
the concept back to Ontario, claiming to 
have performed the province’s first chisel 
plowing on his farm. 

Throughout the 1970s and early 1980s, 

Donald Hart was a sought-after speaker at 
farm meetings across Ontario, consistently 
encouraging farmers to explore new meth-
ods for improving the long-term health 
and productivity of their soil. 

“He hosted a lot of government-type 
people and talked about what he was doing 
and why he was doing it,” Bob Hart said. 
“He really enjoyed working with young 
farmers who had questions and were 

sincerely interested. Dad always had time 
to talk, give different views and put some 
different options out there.”

Bob Hart followed in his father’s foot-
steps and farmed fulltime until about 12 
years ago.

“My brother and I had started a seed 
business called Agworks. We merged 
with another company to form Sevita 
International, so I ended up working 
fulltime there and Doug carried on farm-
ing. His sons farm and my boys work at 
Sevita,” Bob Hart said.

Donald Hart’s farm was located at the 
current Sevita, north of Woodstock on 
Highway 59.

“He was a humble guy. He was never 
one to jump into the limelight, but he was 
always happy to share if somebody was 
interested,” Bob Hart said. “He was very 
concerned about the long-term viability of 
cash-crop farming in Ontario. I think he 
absolutely made a difference.”

Bob Hart added chisel plowing became 
one of the main practices for a long time 
in the province.

“Maybe not so much anymore; it’s kind 
of moved on a little bit. But it was the big 
thing for a long time, and he was largely 
responsible for getting it going,” he said. 

Donald Hart and two other deserving 
farmers will be inducted at a ceremony on 
Sunday, June 5 at the GrandWay Events 
Centre in Elora. More information is avail-
able at www.oahf.on.ca. 

The organization’s mission is to ac-
knowledge, record and preserve the con-
tributions made by leaders to the growth 
and development of Ontario’s agriculture 
and agri-food industry. To date, 262 peo-
ple have been inducted.

Oxford County farmer ahead of his time receives honour  

Former EZT farmer Donald Wallace Hart will be inducted into the Ontario Agricultural Hall of 
Fame at a ceremony in Elora in June

LEE GRIFFI

Local Journalism Initiative Reporter

(BOB HART PHOTO)
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519-662-1200 100 HERITAGE DR, NEW HAMBURG JOHNBEARNEWHAMBURG.COM

OFF SELECT VEHICLES FOR

SAVE UP TO $75 OFF
TRANSMISSION SERVICE

SAVE UP TO $75 OFF
TRANSMISSION SERVICE

UP TO

CONVENIENCE WITH

Shuttle service

Loaner trucks
available

Fleet service
discounts
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• Cheddar • Parmesan
• Brick - Cook Cheese • Limburger 

• Cheese Curds And Much More!
 Cheese Platters and 

Trays for all Occasions 
Visit Oak Grove Cheese today 

for freshness & quality
29 Bleams Road West, 

New Hamburg
519-662-1212

Obround Fuel/ 
Oil Tanks

We also build
Generator Sub-Base Fuel Tanks,

Fuel Cube Tanks
& custom design Steel Tanks to your specs

Call or Email for Inquires
519-669-3007
sales@riversideweldingmfg.com

Wallenstein, ON
riversideweldingmfg.com
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ELECTRICAL
SERVICE

OUR SERVICE :
Full Service
Electrical
Contractor

Commercial
Industrial
Residential
Municipal

Electrical
System Design

Installation and
Maintenance

Diesel &
Natural Gas
Generators

Electrical
Automation

420 Wright Blvd, Stratford, ON  N4Z 1H3
519-273-3893   info@kellyselectric.com

www.kellyselectric.com

Dairy farmers in southwestern Ontario 
can work with a specialized vet team based 
in Tavistock to ensure quality care of cattle 
and dairy production. 

Tavistock Veterinarians’ dairy division 
provides a variety of basic and specialized 
vet services to dairy farmers in Tavistock 
and surrounding areas within a 100-ki-
lometre radius, for optimal performance 
health and production health throughout 
the farm. 

The day-to-day lives of the vets, their 
technicians and the rest of their team in-
volves anything from analyzing records, 
vaccination protocols, ventilation work 
ups, cattle checkups and emergency cow 
services for critical emergencies.   

“Our goal is to help our producers farm 
to the very best of their ability,” said Dr. 
Amanda Topp, veterinarian and own-
er of the Tavistock Veterinarians – Dairy 
Division. 

When not attending to dairy farms, the 
veterinarian team is working on more re-
cord analysis and continuing education. 

“We meet twice a month. All of us vets 
get together so that we’re always learn-
ing new stuff so that we can present our 
producers with the newest knowledge and 
help them keep getting better,” Topp said. 

Topp is passionate about the work she 
does as a vet specializing in dairy live-
stock. Her biography on the team webpage 
of the Tavistock Veterinarians – Dairy 
Division website say she loved cattle from 
the time she grew up on a dairy farm in 
Embro. 

“I personally love the dairy industry 
and love cattle. I love working with them. 
I love that I can work with dairy farmers 

every day, build relationships with them 
and watch them succeed.”

Topp said she likes seeing the dairy 
farmers work towards improving their ag-
ricultural practices and collaborating with 
them. 

“Whether it’s a management change or 
building onto a barn or that kind of thing, 
it’s great to see them build their operations 
and grow and continually get better as you 
compare year-to-year,” she said. 

To learn more about the dairy division 
of Tavistock Veterinarians, visit 
tavistockdairyhealth.com. 

Tavistock Veterinarians – Dairy Division helping 
dairy farmers succeed  

The Tavistock Veterinarians – Dairy Division ensures dairy farmers in Tavistock and sur-
rounding areas are providing the best care for their cattle.

EMILY STEWART

Gazette Correspondent

(PHOTOS COURTESY OF AMANDA TOPP)

Dr. Amanda Topp, pictured with a calf, enjoys seeing the dairy farmers’ achievements. 
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We Will Help You Make Anything

3504 Bleams Road, New Hamburg, ON
519-662-1952 | cress-ridge.com

Welding Tig - Mig - Stick - Oxy Act
Custom Fabrication

Millwrighting - On & Off Site 
Machining

Custom Repairs

TO ORDER OR 
FOR MORE INFORMATION

VISIT OUR WEBSITE:
www.rothsmaple.com

PICK UP LOCATION:

4003 Road 104, 
Shakespeare

Maple Syrup in Plastic Bottle
Available in 4L, 2L, 1L, 500ml, 250ml and 100ml Maple Syrup 

in Glass Bottle or Glass Jar
Available in 1L

Maple Syrup in Glass Maple Leaf
Available in 500ml, 250ml and 100ml

Maple Syrup in Glass Bottle
Available in 500ml, 375ml and 250ml

Maple Butter
Available in Large or Small

Maple Candy
Available in Large or Small

Maple Syrup
Available in

Golden, Amber,
or Dark

When it comes to promoting sustainable 
agriculture, a nursery in rural Wellesley 
township is providing the fruit trees, 
shrubs and bushes, and the guidance their 
customers need, to grow edible forests in 
their own backyards.

At Silver Creek Nursery, Zack and Steph 
Muma, their young family and their crew 
of six hardworking employees specialize 
in growing rare fruit-bearing trees, shrubs 
and bushes for the home gardener and any-
one interested in growing their own food 
across the country. 

“My cousin owned the business original-
ly,” Steph Muma said. “I worked for him, 
but I never imagined becoming a farmer. 
I come at it from a food perspective. I 
worked in the food industry; I briefly went 
to Stratford Chefs School, but I dropped 
out. I was totally food oriented but kept 
being disenchanted with the food system 
and the industry. … When I was in high 
school, during summers, I would work for 
my cousin, who was the founder of the 
nursery, and then in 2018, he decided he 
was going to pursue his electrical career, 
and it was either sell it to the competition 
or I could take it over.”

Meanwhile, Zack Muma grew up on a 
mink farm. While he’d always wanted to 
continue in agriculture, he went to school 
for engineering and was working at a ma-
chine shop in Stratford prior to the offer 
from Steph Muma’s cousin to take over 
Siver Creek Nursery.

“Funny enough, (Steph’s cousin), when 
he started the business, it was actually two 

doors down from the farm I grew up on,” 
Zack Muma said. “And Silver Creek ac-
tually cuts through that property (I grew 
up on). While Silver Creek Nursery has 
moved from its original location, Silver 
Creek actually dumps into the Nith River 
just across the road here, so it’s still 
connected.”

With more than 500 cultivars of 
food-bearing plants, Silver Creek Nursery 
offers countless varieties of apples, pears, 
plums, peaches, cherries, quince, medlars 
and apricots ranging from the traditional 
varieties their customers know and love to 
those that are far more obscure. 

Nearly all of their plants are accustomed 

to a Canadian climate, and the nursery 
also grows understory plants to round out 
their customers’ edible landscape includ-
ing vines, berries and bushes, along with 
unique plants like paw paws, almonds, 
figs, rhubarb and various edible tubers like 
sunchokes.

The goal of the Mumas’ operation is 
to give anyone interested in sustainable, 
eco-friendly agriculture the opportunity 
to fill their fruit cellars from their own 
backyards.

“Everything is focused on either 
food-bearing or nitrogen-fixing (plants) 
which then helps to support the ecosys-
tem you’re growing the fruit trees in, so 

it’s self-sufficient and sustainable,” Steph 
Muma said. “ … I would say the driving 
factor is getting people to be in touch with 
their food and interact with it and grow 
it themselves. To me, the ultimate goal 
would be if everybody can produce at least 
some of their food on their own wherever 
they live.”

The process for growing genetically pure 
fruit-bearing plants differs from species to 
species. For apples, one of the nursery’s 
best sellers and the type of tree with the 
most varieties available, the Muma’s use 
a process called tree grafting in which a 
scion from the variety of apple tree they’re 
trying to grow is secured or “grafted” to 
the rootstock of a host tree. Over the course 
of two growing seasons, the Mumas and 
their team care for the grafted tree until the 
sapling is ready to be harvested in the fall 
of the second growing season. The Mumas 
then keep the harvested saplings in cold 
storage in their barn over winter before 
selling and shipping them to customers 
close to home and from across the country 
in the spring.

The Mumas also offer advice and guid-
ance to their customers that helps them 
plant and care for their trees and bushes so 
they can survive, thrive and reliably pro-
duce fruit every season.

“We don’t use any synthetic inputs and 
we really focus on having a healthy plant 
because a healthy plant can withstand so 
much more. That’s our growing philoso-
phy, so when people ask how to grow a 
fruit tree, there’s a holistic spray we rec-
ommend, there’s cultural practices and 
management, and that basically just means 

Silver Creek Nursery: Promoting sustainable, homegrown 
food in Wellesley and beyond 

Silver Creek Nursery co-owner Steph Muma and four-month-old Douglas Muma check out 
one of their fully grown apple trees, which they use both to verify the quality and variety of 
the fruit produced by their trees and to monitor how their trees grow after they’re sold.

GALEN SIMMONS

Local Journalism Initiative Reporter

(GALEN SIMMONS PHOTOS)
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Specializing in Agriculture since 2001

Plumbing • Gas Fitting • Boilers • HVAC • Well Pumps
Water Treatment • Radiant Floor Heating

www.jantziplumbing.ca

Home | Farm | Auto | Commercial
Contact us
(519) 632-7413
ayrmutual.com

providing a habitat that the tree is going 
to thrive in that has nature all around it. 
So, you’re attracting birds that help eat 
the bad caterpillars that would eat your 
fruit tree, and having a really healthy 
fruit tree that has such a high (sugar) 
content that pests can’t even digest it.

“If you have a really healthy tree, it 
protects itself in a way,” Steph Muma 
said.

For an added cost, Silver Creek 
Nursery will even review photos of 
their customers’ yards and help them 
design an edible forest with optimal 
soil, light and other environmental 
conditions.

Zack Muma said he and the team 
are constantly experimenting with 
best-growing practices, always with 
environmental sustainability top of 
mind. In this way, the Wellesley nurs-
ery is constantly working to ensure 
the trees, bushes and shrubs they sell 
to their customers are as strong and 
healthy as possible.

For more information on Silver Creek 
Nursery, visit silvercreeknursery.ca.

Silver Creek Nursery co-owner Zack Muma and two-year-old Mycelia Muma 
check out a few of their grafter apple-tree saplings, which will be ready to dig 
up at the end of this growing season. These trees will then be kept in cold stor-
age over winter and sold and shipped across the country next spring.

Zack Muma offers a peak at his fruit-tree inventory inside his 
cold-storage barn at Silver Creek Nursery right at the begin-
ning of a very busy selling season.

Members of the Silver Creek Nursery team package fruit-tree 
saplings for shipment to customers across the country.
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BEFORE AFTER
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• WATER HEATERS • A MINI EXCAVATOR FOR SEWER 
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Jeremy Berger
Owner 

519-274-0160

BIN RENTAL 
(14 yard bins for rent anything from yard clean up to a roof or renovation)

NO JOB TOO BIG OR 
TOO SMALL

bergerplumbing.ca

FROM OUR FARM 
TO YOUR TABLE

We also sell Quark, Curds & Homegrown Beef
Gift Baskets and Gift Certificates

Call 519-662-4967 or orders@mountainoakcheese.ca
Join Us For the Oxford County Cheese Trail

BIG CHEESE DAYS
Tours & Tasting Every Saturday in May

Checkout www.mountainoakcheese.ca for more information
Mountainoak Cheese 3165 Huron Road, New Hamburg

HOURS: Monday - Saturday: 9am - 5pm | Closed: Sundays and holidays

IT’S LOCAL, 
IT’S GOUDA, 
IT’S GOOD

COLEMAN
EQUIPMENT INC.

3541 Trussler Road
New Dundee, ON N0B 2E0

P: 519-696-2213
1-800-265-8945

www.coleman-equipment.com
Email: sales@coleman-equipment.com
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Canada’s newly appointed minister of ag-
riculture and agri-food, Kody Blois, recently 
met with two influential women in Ontario’s 
egg industry during a meeting in Ottawa fo-
cused on key sectors within supply-managed 
agriculture.

The event, known as SM4, brought together 
representatives from the egg, chicken, hatching 
egg and turkey industries to engage with Blois 
and discuss the future of Canadian agriculture.

Among those in attendance were Perth 
County egg farmer Sally Van Straaten and 
Janelle Cardiff, who helps manage operations 
at Gray Ridge Egg Farms, one of Ontario’s 
largest egg producers.

Both women said they were impressed by 
the minister’s knowledge of agriculture, noting 
that at just 34 years old, he already has a solid 
understanding of the issues facing farmers and 
supply-managed industries.

“He was open, well-versed and focused on 
collaboration,” said Van Straaten.

Blois emphasized his commitment to cutting 
red tape, encouraging innovation and support-
ing sustainability in the agriculture sector. He 
assured those present that he intends to listen to 
commodity groups across the country and reaf-
firmed the government’s long-term support for 
Canadian farmers, including those operating 
under supply management.

Canada’s new agriculture minister meets 
with Perth County egg industry leaders 

Canada’s new agriculture minister, Kody Blois, meets with Sally Van 
Straaten of Perth County (left) and Janelle Cardiff (right) in Ottawa, 
assuring both that Canadian farmers will continue to have strong 
federal support.

GARY WEST

Gazette Correspondent

(CONTRIBUTED PHOTO)

Quality Sales and Trusted Service Since 1972

ONLINE
READ US

GRANTHAVEN.COM/WILMOT-TAVISTOCK-GAZETTE/
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In the heart of South Easthope Township, 
just west of Punkeydoodles Corners where 
Perth, Oxford and Waterloo counties meet, 
Julie and Ed Danen are more than just suc-
cessful dairy farmers, they are passionate 
leaders who have helped shape the future 
of agriculture in their region.

Their farm, Danzel Holsteins, is home to 
150 purebred Holstein milking cows and 
over 320 registered animals in total. In ad-
dition to caring for their herd, the Danens 
also farm more than 500 acres of corn, soy-
beans, wheat and alfalfa, and custom-feed 
dairy heifers for fellow producers.

But their contributions go far beyond the 
farm gate.

Building a farm focused on comfort and 
care

The Danens built a new freestall barn 
and milking parlour in 2008 and doubled 
its size in 2018, with a clear goal in mind 
– cow comfort.

“Our number-one priority is giving all 
our animals more space,” Julie Danen said. 

That focus on animal welfare is reflect-
ed across their entire operation, including 
the attention they give to maintaining their 
woodlots and natural areas when time 
allows.

Leaders in agriculture and in their 
community

Both Ed and Julie Danen are graduates 
of the University of Guelph, and both have 
longstanding involvement in 4-H and the 
Junior Farmers movement.

Julie Danen continues to serve as a 

leader in the South-East Perth 4-H Dairy 
Club and has spent 14 years as a direc-
tor with the Perth County Federation of 
Agriculture (PCFA), where she is now 
the immediate past president. She has also 
represented the county for 10 years on the 
Ontario Federation of Agriculture’s policy 
advisory council, including five years on 
its steering committee.

Ed Danen has served 12 years with the 
PCFA, including two as president, as well 
as six years on the Perth County Milk 
Committee. He was elected four years ago 
to represent the county on the Gay Lea 
board of directors and recently joined the 
Tavistock Optimist Club, where he sup-
ports local youth through club programs 
and initiatives.

One of the couple’s most significant 
community efforts was pushing for safety 
upgrades at the Punkeydoodles Corner in-
tersection, a known danger zone for driv-
ers. That project was finally completed in 
2024.

A farm rooted in family
Ed and Julie Danen’s commitment to 

agriculture extends to the next generation. 
Their daughter, Rose, is a journalist work-
ing for Canada’s National Observer. Their 
daughter, Emily, along with her fiancé, 
Bray, is now managing the dairy herd and 
preparing to take over the farm. Their son, 
John, is studying computer engineering at 
Carleton University.

As Julie and Ed Danen continue to serve 
in leadership roles across the agricultural 
landscape, they remain grounded in their 
values and committed to building a better 
future for Ontario’s farm families.

Julie and Ed Danen: Leading by example in Perth 
County’s farming community 

Julie Danen, chairing a recent Perth County Federation of Agriculture spring Forum in Mitch-
ell, flanked by Perth-Wellington MP John Nater (left) and Perth-Wellington MPP Matthew Rae 
(right). The forum provides a platform for county agricultural organizations to present brief-
ings and pose questions to provincial and federal representatives, especially on issues like 
trade, food production and rural policy.

GARY WEST

Gazette Correspondent

(GARY WEST PHOTOS)

Julie and Ed Danen inside their barn at Danzel Holsteins in 
South Easthope Township. In addition to producing Grade 
A milk through Dairy Farmers of Ontario, the couple has 
played key leadership roles in shaping the future of Ontario 
agriculture.

VISIT OUR WEBSITE AT GRANTHAVEN.COM/WILMOT-TAVISTOCK-GAZETTE
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It may be an issue that needs to be on the 
mind of every corn grower in Ontario now, 
but fortunately there are ready-made solu-
tions to the widespread arrival of tar spot.

“Really, tar spot is everyone’s problem 
now,” said Emma Dieleman, an agrono-
mist with Sygenta. Dieleman was one of 
the presenters at the joint annual general 
meeting of the Niagara and Haldimand 
Soil and Crop Improvement Associations. 
She was one of several in attendance to 
discuss the fungal disease that has expand-
ed to affect essentially all of the northern 
corn belt.

While the spread of the disease may 
seem concerning, Dieleman and others 
said there’s no need to panic.

“Management fits really well into what 
we’re already doing,” she said.

Existing fungicides can be quite useful, 
and timing of application can fit in with 
spraying for other fungal issues like DON, 
Dieleman said. And most of the time, one 
pass is sufficient.

Since growers south of the border have 
been dealing with tar spot for a decade or 
so, new genetics are starting to become 
available that will provide better resis-
tance. Already, she said certain hybrid va-
rieties show considerably more resistance, 
and Dieleman encouraged growers to 
consider tar spot resistance in their annual 

seed planning.
“Considering tar spot susceptibility is 

going to be super important going for-
ward,” she said.

The fungus was first confirmed in 
Ontario in 2020, but has now spread 
throughout the province. It can look sim-
ilar to other diseases, but includes raised 
black lesions on the leaf surface that can’t 
be rubbed off. It tends to start on the lower 
canopy and move up.

Cooler temperatures, high relative hu-
midity, lots of dew and saturated soils are 
other conditions that tar spot loves.

When those conditions are right, farm-
ers will begin to notice symptoms within 
about two weeks.

“And the cycle continues as long as we 
have the right conditions,” Dieleman said.

However, farmers are also fortunate in 
that it seems as though it’s the early part of 
the growing season that is the most worri-
some. A late infection offers limited risk, 
Dieleman said.

In a later Q-and-A panel, local agrono-
mists said tar spot was one of the subjects 
that often came up during discussions with 
farmers planning ahead for 2025. 

“Tar spot was part of the conversation, 
but it isn’t the only thing we should be pay-
ing attention to,” said Stephanie Fletcher 
of Twenty View Farms.

Others agreed, saying tar spot often 
came up in discussions, but yield contin-
ued to lead the charge.

Tar spot a concern for 
Ontario corn growers, 
but there are solutions 
LUKE EDWARDS

Gazette Correspondent

A farmer inspects corn leaves for signs of tar spot, a fungal disease spreading across Ontar-
io, as experts emphasize proactive management and resistant seed selection.

(VECTEEZY PHOTO)
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Plan for your future farm needs.

If you own farming or fishing proper-
ty, you may benefit from unique planning 
strategies to help save taxes. 

For example, you may qualify for lower 
or no taxes when you sell certain proper-
ty. Or you may qualify to defer taxes on 
the growth if you leave certain property 
to specific heirs. Whether you can quali-
fy for these tax-planning strategies is the 
complicated part. Life insurance can also 
play a critical role in your farming or fish-
ing business succession. We discuss these 
strategies and more below. 

Farming and fishing activities 
Before reviewing the planning opportu-

nities, the first step is to understand what 
farming and fishing activities qualify. 

Will you benefit from tax incentives if 
you plant berries in your small backyard 
garden? Or does taking out your fishing 
boat twice in the summer qualify? 

Not all farming and fishing activities 
qualify for the tax incentives. The scope 
and context of the farming and fishing 
activities affects available planning op-
portunities. Further, qualifying for the op-
portunities usually requires active farming 
or fishing activities for a certain length of 
time. Let’s look at the considerations in 
more detail. 

Under the Income Tax Act (ITA), farm-
ing includes planting crops, raising live-
stock and maintaining horses for racing, 
and beekeeping. Fishing includes fishing 
for or catching shellfish, crustaceans and 
marine animals. Some activities may fall 
into both farming and fishing. For exam-
ple, aquaculture, which is raising fish or 
shellfish in a controlled environment. 

The more feeding, medication and 
monitoring, the more the activities relate 
to farming. However, the ITA definition 
is not exhaustive. The Canada Revenue 
Agency (CRA) also accepts the common, 
ordinary and generally accepted meaning. 
Despite this, the rules specifically exclude 
certain activities from qualifying for the 
tax benefits and planning opportunities. 

Renting or sharecropping vs. joint 
venture or custom-work arrangement 

Some farmers may stop personally 
farming or fishing and rent out property 

or equipment or sign a sharecropping ar-
rangement. You may consider this option 
as you age and have no successor or buyer 
for the business or property. 

From a tax perspective, renting proper-
ty is normally a passive activity because 
you’re receiving passive rental income. A 
sharecropping arrangement is also gener-
ally passive. Sharecropping is when you 
take a share of the crops instead of cash 
for rent. As we will see below, passive ac-
tivities may disqualify you from many of 
the tax benefits available. 

Instead, you may agree to work with 
another farmer or fisher, or hire someone 
to farm or fish using your property. This 
could be through a joint venture or cus-
tom-work arrangement which may qualify 
as active farming or fishing. Whether the 
CRA views the activities as passive or ac-
tive comes down to the facts. 

In general, to be active, you must share 
in the risks associated with the activities. 
Active involvement may include shar-
ing expenses, making managerial deci-
sions and retaining control over activities. 
Sharing in the risks involved in farming 
or fishing also indicates active rather than 
passive. 

If your activities include renting or 
sharecropping, we recommend you speak 
with your external tax professionals. They 
can help determine the nature of your 
agreement and ensure you keep the tax in-
centives, where possible. 

Business or hobby 
You may partake in farming and/or fish-

ing activities, but are the activities for 
business purposes, or just a hobby? 

Distinguishing between business and 
hobby is important because only proper-
ty involved in business qualify for the tax 
incentives. The government wants to give 
incentive to farmers and fishers who spend 
significant time and resources running 
their business. 

The CRA publishes guides on which ac-
tivities they consider indicate a business 
rather than a hobby. For farming, you need 
to actively engage in either managing the 
day-to-day activities or earning income 
from the business. 

For fishing, several different activities 
may indicate you’re operating a fishing 

business. They include participating in 
making a catch or owning or leasing a boat 
used to make a catch. It may also include 
owning licenses to make a catch or other 
activities. 

You also need to have a reasonable ex-
pectation of profit for either farming or 
fishing. On the other hand, hobby activi-
ties include farming or fishing for personal 
reasons. Whether the CRA considers any 
activity a business instead of a hobby de-
pends on your specific situation. Review 
with your tax and legal advisors whether 
your activities meet the definition for ac-
tive farming or fishing activities. 

Owner or operator 
When planning for the tax incentives, 

two terms often arise: “owner” and “oper-
ator” of the farm or fishing property. 

You may be the current owner and op-
erator. However, in many farm or fishing 
businesses, the operator can be different 
from the owner. Further, many family 
farm and fishing businesses may change 
ownership or operators over the years. The 
ITA recognizes this and expands the nor-
mal definitions used to qualify for the tax 
benefits. 

•	 Although you’re the current owner, 
to meet ownership time-related re-
quirements, an owner can be you or 
others. This includes your spouse or 
common-law partner, parent, child, 
or a family farm or fishing partner-
ship interest owned by you or your 
spouse or common-law partner. The 
ITA also expands child to include 
your child, grandchild, great-grand-
child and their spouse or com-
mon-law partner. An owner can own 
their interest directly or as beneficial 

owner through a personal trust. We 
define these as “eligible owner.” 

•	 An operator can be any of the same 
people as an eligible owner (an “eli-
gible individual operator”). In some 
cases, an operator includes a fam-
ily farm or fishing corporation of 
these persons (together, an “eligible 
operator”). 

This unique distinction provides flexibil-
ity for more farmers and fishers to qualify 
for the tax benefits below. It recognizes 
you may not adhere to typical ownership 
or use structures due to the family nature 
of the business. You’ll see the use of these 
terms as we go through the tax benefits 
and planning opportunities. 

Further, when discussing property and 
its use, the CRA views “used principally” 
to mean more than 50 per cent of time. 
For example, an owner could use land for 
farming six years out of a total 10 years. 
Therefore, the owner can meet the “used 
principally” requirement since the farming 
activity represents 60 per cent of the time. 

The bottom line 
Tax planning strategies for farmers and 

fishers are complex and detailed. However, 
if you qualify, you can reduce and defer 
tax on qualified farming and fishing prop-
erty for many generations. 

Keep in mind, property not taxed for 
generations may also carry significant un-
realized gains. When you or your family 
realize these gains, how will you or your 
heirs pay the taxes? We recommend dis-
cussing your options with your advisors 
to ensure you meet your estate-planning 
goals. This includes discussing life insur-
ance as a protection for you and your farm-
ing or fishing operation.

Planning for farming or fishing property  
TIM RAU

Sun Life financial advisor

We salute the hard work

and dedication of farmers

in our diverse community.

We thank you for ensuring

we have local, healthy food

on the table. 

Mayor Joe Nowak, Councillors Shelley Wagner,

Lori Sebben, Derek Brick and Claude Hergott.

WELLESLEY.CA
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Golspie Dairy whole-milk vending machine 
provides farm-to-family opportunity

There are likely less and less of us who 
grew up milking a cow by hand into a pail, 
pouring its contents through a paper filter, 
skimming off the cream and drinking the 
resultant raw milk from a pitcher.

Golspie Dairy (www.golspiedairy.ca) is 
providing a hyper-modern Dairy Farmers 
of Ontario (DFO) tested and pasteurized 
alternative to old-school methodology, 
connecting consumer to cow as directly 
as possible through a vending machine lo-
cated on the family farming operation at 
455259 45th Line, Woodstock.

“It’s a different product,” says Golspie 
Dairy’s Marja DeBoer-Marshall. 
“Something you can’t find in the grocery 
store.”

DeBoer-Marshall was taking politi-
cal science and global affairs when she 
met her future husband, Laurence, at The 
University of Waterloo – he was studying 
biology. Their decision to return to his fifth, 
now sixth-generation family farm necessi-
tated a career reassessment and financial 
discussion. Against the cost of expanding 
beyond its existing 30-cow milking herd, 
they instead diversified with an on-farm 
dairy combining award-winning cheese-
making and a vending machine dispensing 
whole milk instead of drinks or snacks.

They had been exposed to the concept 
during visits to European farms, further 
research revealing there were a few in BC 
and one in Cape Breton.

“That showed us it was a possibility here 
in Canada,” DeBoer-Marshall said.

Their Brunimat dispenser is manufac-
tured in Switzerland, shipped to Canada 
through a supplier in the Netherlands. The 
concept is fairly simple, says DeBoer-
Marshall, essentially a big refrigerator 
with pumps and an agitator to regularly 
mix milk, ensuring consistency through-
out, rather than the cream rising to the top. 
While she considers the Canadian dairy 
system continues to provide the best milk 
in the world, the Golspie approach offers 
a whole-milk alternative with associated 
content, texture and flavour benefits.

“It adds more body to the milk.”
The milk is sourced from their own farm, 

meeting requirements around the transpor-
tation of raw product requiring verification 
and samples for testing and quality assur-
ance through the Dairy Farmers of Ontario 
milk marketing board. 

“It ensures food safety is up to snuff 
and consumers are protected,” says 
DeBoer-Marshall.

Heated to complete the pasteurization 
process, milk is then chilled to four de-
grees Celsius. Golspie’s self-serve area is 
open daily from 10 a.m. to 8 p.m. A pay-
ment control on the front of a dispenser 
accepting coins or tap-enabled debit and 
credit cards allows customers to make 
their purchase. A second vending ma-
chine which accepts coins, $20 bills and 
tap-enabled debit and credit cards con-
tains assorted Golspie Dairy cheeses, extra 
bottles and caps, and pre-filled bottles of 

chocolate milk. 
Consumers seeking milk place their own 

reusable container, or one from Golspie, 
into position, choosing between one-quart 
(946 millilitre) or one-gallon (3.78 litres) 
fills at $3 and $10 respectively. Originally, 
the dispenser was set up for one quart 
white or chocolate options. However, 
consumer preferences for all-white in dif-
ferent volumes encouraged a transition in 
March 2024.

“We had customers who like to get a 
large volume of milk at one time,” DeBoer-
Marshall said, adding that while having 
a preliminary business plan is essential, 
it   must also be subject to demand. “You 
have to be flexible enough to respond to 
these changes.”

After each sale, an automatic wash func-
tion cleans up any spillage.

“The dispenser is smart enough to keep 
itself clean.”

Customers come regularly from as 
far away as London and the Kitchener-
Waterloo area, says DeBoer-Marshall, 
though she noted a majority are within a 
10-15-minute drive. 

Golspie Dairy recognizes the value of 
digital marketing in a modern world.

“We do some online advertising with 
keywords,” she said, describing the in-
vestment pushing them toward the top of 
the page should someone happen to search 
“fresh milk,” for example. There is also 
benefit in producing a unique offering, 
which, for those who like it, tend to like 
it a lot and share their enjoyment through 

word of mouth.
“Honestly, that’s the best kind of adver-

tising, when people love your product and 
want to tell other people about it,” said 
DeBoer-Marshall. “You can’t pay for that 
quality of advertising.”

There is no single easily identifiable de-
mographic among their clientele. Some 
may pick up a quart or two a week, others 
a significantly larger amount. Many drink 
the milk, but there is also a percentage 
who prefer this option for making yogurt 
or cheese.

“It’s been really interesting to talk to 
them and ask what they use the milk for.”

Direct customer contact is among the 
most rewarding aspect of taking their busi-
ness in a new direction, even on the rare 
occasions the feedback is negative.

“You can figure out a better product and 
better ways of doing things.”

Overwhelmingly, reaction has been ex-
tremely positive. DeBoer-Marshall consid-
ers cheesemaking awards from this year’s 
Royal Winter Fair among indications they 
are on the right track, along with customer 
loyalty, enthusiasm and feedback. The lat-
ter has also provided a far-more intimate 
connection to the far-reaching impact of 
a single Canadian farm, even from what 
the dairy industry would consider a small 
operation.

“Our little farm feeds a lot of people,” 
DeBoer-Marshall said. “It’s not just for us 
and the cows; it touches a lot of lives every 
day.”

Marja DeBoer-Marshall shows off one of the two Golspie Dairy cheeses earning awards at 
the past year’s Royal Winter Fair.

Marja DeBoer-Marshall shows off the milk dispenser at Golspie Dairy, while fronting a sec-
ond vending machine featuring cheeses, pre-bottled chocolate milk and extra bottles and 
caps.

JEFF TRIBE

Gazette Correspondent

(CONTRIBUTED PHOTOS)

VISIT OUR WEBSITE AT GRANTHAVEN.COM/WILMOT-TAVISTOCK-GAZETTE
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RAM HD BLOWOUT!!!RAM HD BLOWOUT!!!
IN STOCK RAM 2500 & 3500 WITH DISCOUNT UP TO $13,000!!!!

ATTENTION              MEMBERS
HUGE REBATES ARE BACK!!!

REBATES AS HIGH AS $12,500 ON SELECT MODELS!!!

GET YOUR SPRING
PEACE OF MIND SERVICE

STARTING AT 
$89.95 

GET YOUR SPRING
PEACE OF MIND SERVICE

STARTING AT 
$89.95 

DONE WITH YOUR SUMMER TIRE SWAPDONE WITH YOUR SUMMER TIRE SWAP

PLUS OIL AND FILTER.PLUS OIL AND FILTER.

WHY NOT BOOK IT IN FORWHY NOT BOOK IT IN FOR  
A LITTLE TLC WITH OURA LITTLE TLC WITH OUR

IT WAS A TOUGH
WINTER ON

YOUR VEHICLE

CALL FOR DETAILS

DETAIL
PACKAGES

STARTING AT $49.99

Phill Nantais
Sales Manager

Kory Nowak
Service Manager

DISCOUNT UP TO 10% OFF MSRP OR INTEREST RATES FROM 0% OVER 60 MONTHS!!!

COME TRY OUT THE NEW RAM 1500 WITH THE NEW HURRICANE ENGINECOME TRY OUT THE NEW RAM 1500 WITH THE NEW HURRICANE ENGINE
WITH MORE HORSE POWER AND TORQUE THAN THE HEMI!!!WITH MORE HORSE POWER AND TORQUE THAN THE HEMI!!!

Sales: 1 (888) 504-4569     Service: 1 (888) 502-1991     Parts: 1 (888) 504-0791 
359 Huron St., New Hamburg, ON N3A 1K5

jerrypfeilchrysler.com jerrypfeilchrysler.com 



Thursday, March 27, 2025 B21The Wilmot-Tavistock Gazette - Farm Edition

Two federal bills that recently received 
royal assent restore Canadians’ right to re-
pair their own equipment, including trac-
tors and combines.

On Nov. 7, 2024, Bills C-244 and C-294 
– the two bills intended to amend Canada’s 
Copyright Act – received royal assent. 
These changes to the act allow circumven-
tion of technological protection measures 
(TPMs) or “digital locks” in order to allow 
faster diagnosis, maintenance, repair and 
interoperability of Canadians’ technologi-
cal tools, including the right to obtain parts 
from other companies.

Various lobby groups from across 
Canada, including the Ontario Federation 
of Agriculture (OFA), laud these bills as 
a critical step towards Canadian agricul-
ture’s innovation and sustainability.

Bill C-244, introduced in 2022 by Wilson 
Miao, the Liberal MP for Richmond 
Centre in BC, allows consumers and busi-
nesses to bypass TPMs such as encryption 
and password locks to access electronic 
components without having to travel to a 
dealership for repairs.

 Bill C-294, introduced by Jeremy Patzer, 
Conservative MP for Saskatchewan’s 
Cypress Hills-Grasslands, focuses on 
the interoperability of different comput-
er programs or devices in which they are 

embedded, including the right to purchase 
parts from other brands without violating 
copyright laws.

Simply put, this means farmers can re-
pair their equipment more easily without 
being forced to pay authorized dealers to 
diagnose and repair equipment, often at the 
additional cost of long waits. Equipment 
breakdowns became particularly detri-
mental during harvest periods, resulting in 
lost productivity. 

“This is great,” said Brant-Haldimand-
Norfolk OFA director Larry Davis of 
Burford. “We (OFA) have been asking the 
government for legislation that lets people 
make their own repairs and run diagnos-
tics without having to travel to a dealer-
ship. We want to fix things on our own 
farms ourselves right now, compared with 
waiting a week or two for a dealership to 
fix equipment, especially in the middle of 
harvest.

“With interoperability, instead of taking 
my equipment to one colour machine deal-
er, I can now take it to another colour. We 
really need to try to work on repairs our-
selves, on our own farms.”

Proponents such Western University’s 
assistant professor Alissa Centivany lauds 
the new laws’ benefits, including better 
longevity and care of equipment, mini-
mized waste, improved farm productivity 
and Canadian food security.

Centivany has researched technology 

and copyright issues for decades. She 
co-founded the Canadian Repair Coalition 
(CanRepair) and testified on copyright’s 
impact on right-to-repair at parliamentary 
committees. She uses what she calls the 
“Three Cousins” to address systematic is-
sues around consumer products: reparabil-
ity, interoperability and durability. 

While Bills C-244 and C-294 deal with 
copyright’s impact upon digital encryption 
on multiple products, Centivany’s advo-
cacy focused on the misuse of copyright 
to stop repairs that can be done by equip-
ment owners or local mechanics. She said 
she entered her work “through the farmer 
portal.” 

“Farmers kicked it off – they need cred-
it as they pushed this issue forward,” she 
said. “It began with the USA farm move-
ment. It went before state and federal leg-
islatures and resulted in memorandums of 
understanding, and eventually legislation 
in a few states.”   

Centivany explained these initial gains 
occurred in the United States because that 
is where the major farm-equipment com-
panies are headquartered. Because these 
companies are multinational in operation, 
Canadian farmers’ own advocacy gained 
momentum after the initial U.S. success. 
This occurred around 2016, she added.

“One must ask, what has copyright to do 
with farming?” said Centivany. “Computer 
codes get treated similarly to copyright on 

books, resulting in a ‘lock,’ which farmers 
are not allowed to break even if the repair 
has nothing to do with the code.

“Farmers are really sophisticated about 
their equipment and modifying it. We 
should let them keep doing what they’ve 
always done well.”

Though critics call these bills a good 
step, some advocates say standalone leg-
islation is still needed for a more com-
prehensive right to repair. These include 
reforms in provincial consumer protection 
laws that require manufacturers to design 
products with ease of repairs without the 
fear of infringing upon various intellectu-
al-property rights.

“It’s still complicated as farmers need 
to get the tools,” said Davis. “There are 
some open dealers and repair shops to get 
these applications. These repairs aren’t 
only for farmers but also for other types of 
equipment.”

Centivany said Canada remains behind 
Europe in right-to-repair issues. However, 
she said Quebec passed Bill 29, which 
protects consumers from planned obsoles-
cence and promotes reparability and dura-
bility of goods. 

She added the Ontario Legislature passed 
first reading on Bill 187, an act intended to 
protect right-to-repair items ranging from 
household appliances, wheelchairs and 
motorized vehicles including heavy farm-
ing equipment.

Right to Repair: Farmers influential in prying open 
“digital locks” on electronics 
DIANE BALTAZ

Gazette Correspondent

FOR ADVERTISING INQUIRIES IN The Wilmot-Tavistock Gazette
CONTACT  SHARON LEIS AT 519-580-5418 OR SHARONBLEIS@GMAIL.COM
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Italian Italian 
Style Style 
Beef MeatballsBeef Meatballs
89-95 PIECES 89-95 PIECES 907 g907 g

Cinnamon Bun Cinnamon Bun 
Pull-apart BreadPull-apart Bread

625 g625 g

save 
$11

Chicken NuggetsChicken Nuggets
33-40 PIECES 33-40 PIECES 

907 g/2 lb 907 g/2 lb 

999
each

GREAT DEALS
Sausage RollsSausage Rolls

26-28 PIECES26-28 PIECES  
500 g500 g

Chicken Chicken 
QuesadillasQuesadillas
4 PIECES4 PIECES  500 g500 g

Haddock Haddock 
TendersTenders
8-12 PIECES 8-12 PIECES 
454 g454 g

save $5

Apple Butter Pork Apple Butter Pork 
Tenderloin Tenderloin 400 g400 g

save $5

Sauce included
save 

$6

save $2

save 
$9

save $2

STRATFORD
852 Ontario St.

519-273-5969
Ontario St.

C.H. M
eier Blvd.

Rom
eo St.

FAG
Bearings

Bulk
Barn

WOODSTOCK
959 Dundas Street
519-539-3313

(next to LCBO and 
Shoppers Drug Mart) Dundas Street

Nellis Street

Cl
ar

ke
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t. 
N

.

Sp
rin

gb
an

k 
Av

e.

STRATFORD
852 Ontario St.
519-273-5969

WOODSTOCK
959 Dundas Street
519-539-3313

FLYER ENDS
WEDNESDAY, APRIL 2, 2025

All discounted prices of products are exclusive to members of the M&M Food Market Rewards program. Simply present your membership card, or sign 
up for a free membership in store or online, to take advantage of these exclusive offers. M&M Food Market Express and other non-traditional stores offer 
a limited range of products; therefore special pricing and promotions are not valid there. We reserve the right to correct any errors.
*Trademark of Celiac Canada. Used under license.

ONLINE AUCTIONS

Something
For Everyone

Housewares • Home Décor • Toys & Books
Everyday Essentials • Sporting Goods

Seasonal Décor • Snowblowers • Appliances
Clothing • Candy • BBQs • Tools

zehr.quickbids.biz

3962 Perth County Line 72, Millbank

519.276.9347

Farmers review their safety plan, ensuring a proactive approach to health, safety, and 
emergency preparedness—because a safe farm is a successful farm.

Investing in farm safety

It’s no secret that health and safety 
practices are crucial for safeguarding ev-
eryone on the farm. But did you know 
they’re also good for business? 

Effective and proactive health and safe-
ty measures are integral to having a thriv-
ing farming operation. 

Develop a detailed safety plan that 
aligns with your farm. Be sure to address 
all health-and-safety considerations, 
including identifying potential new 
stressors. 

Not only will having a safety plan 
unique to your farm help keep everyone 
safe during everyday work, but it is also 
essential for emergency preparedness so 
that you have a plan in place if disaster 
strikes. 

Remember an investment in health and 
safety is an investment in your farm’s 
future. 

Though Canadian Agricultural Safety 
Week has already passed this year, 
commit to prioritizing farm safety every 
day. For more information, please visit 
agsafetyweek.ca.

WILMOT-TAVISTOCK GAZETTE STAFF

thewtgazette@gmail.com

(CANADA FARMSAFE PLAN PHOTO)



Thursday, March 27, 2025 B23The Wilmot-Tavistock Gazette - Farm Edition

In this tumultuous and uncertain en-
vironment, Ontarians can take action to 
make a real difference through their shop-
ping choices.

The start of a new growing season is only 
weeks away, but while we wait for spring, 
there is still an abundance of homegrown 
food and farm products that make it easy 
to choose local – and support a strong, vi-
brant Ontario at the same time.

“From farm to table, when you buy lo-
cal, you’re making a choice that extends 
far beyond the immediate satisfaction of 
a quality, homegrown product – you’re 
choosing to support Ontario, our com-
munities and our economy,” said Ontario 
Federation of Agriculture (OFA) vice 
president Ethan Wallace in a press release. 
“Buying local food, flowers, fibre and fuel 
also supports the preservation of our farm-
land – our most precious natural resource 
and one of the strongest tools we have to 
bolster Ontario against the threat of inter-
national political unrest.”

Many local agricultural products are 
available all year long. Ontario-raised 
pork and beef, for example, can be found 
at markets, restaurants, stores and even 
online delivery services province-wide 

– whether fresh, frozen, processed, cured 
or prepared into ready-made meals.

Other products that are always in sea-
son? Think most root vegetables, meat and 
poultry, fish, eggs, dairy, wines and craft 
beverages, greens, honey, and greenhouse 
vegetables.

Greenhouses are also the year-round 
source of fresh Ontario potted plants and 
flowers, tulips, freesias, gerberas and 
more. More than 70 per cent of Ontario’s 
flower production is exported to the 
United States, with almost 40 per cent of 
those sales taking place between March 
and May. This year, support the more 
than 200 Ontario flower greenhouses and 
their 9,000 workers and make your flower 
choice a local one.

March is typically when the sap starts 
flowing in maple trees, and that means 
Ontario sugarbushes and farm-made ma-
ple syrup. A cold, snowy winter raises 
expectations of a good year for Ontario’s 
maple syrup producers. Find one near you 
at ontariomaple.com.

The OFA’s Home Grown campaign rais-
es awareness of the importance of preserv-
ing Ontario farmland for the production 
of food, fuel, flowers and fibre. Regular 
updates on products grown and raised in 
Ontario and when this year’s harvest will 

start to be available can be found at home-
grownofa.ca.

“As we celebrate the arrival of spring, 
let’s take this opportunity to renew our 
commitment to Ontario food and farm-
ing,” added Wallace. “Our choices matter, 
and by making a conscious effort to buy 
local, we are supporting our province, 
our communities and businesses, and our 
economy at a time when it’s needed most.”

Ontario’s farmers need you: choose local and 
support our communities
ONTARIO FEDERATION OF AGRICULTURE

ofa.on.ca

(ONTARIO FEDERATION OF AGRICULTURE PHOTO)

Usborne & Hibbert
Mutual Fire Insurance Company

Protecting farms for 
more than  years
We’ve been insuring farms for generations, providing 
excellent service and local know-how. We know the 

special demands of the area, and we’ll be there if you 
have a claim. We live here and we work here - local 

starts with mutual insurance.

Contact us today and discover 
the mutual difference!

usborneandhibbert.ca 1-800-422-3996

H O M E • A U T O • C O M M E R C I A L • F A R M

A proud member of
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519-273-1740 | www.dsdownham.ca
3981 PERTH LINE 26, STRATFORD, ON

A LEGACY OF
60+ YEARS
IN YOUR

COMMUNITY

Staying Power, Top-Notch Service, Unbeatable Deals!

Committed to another 60 years with our
“State of the Art” 19,000 sq. ft. dealership.

2022 
M7-172P-
KVT

Demo Unit

2023 
Great 
Plains 
2400TM
NEW

2021
SSV65

2210 Hours
$47,500

2019
BV5160
SC14
Baler
3221 Bales –
4x5

$45,900

2018
DMC
63100T

Triple Mower 
$99,999

2020 
BV5160
SC-14
Baler 

7700 Bales –
4x5

2020
JD 317G
Skidsteer 

344 hours
$75,900

2015
Claas 370
Rake

$9,500

2002
JD 1780 

$49,900

Call for
Pricing

Call for
Pricing

D&S Downham Equipment Ltd @dsdownham


