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Hi everyone, 

Well, the main CSA season is finishing up.  Again, the last pick-up will be Saturday November 10 

for Owen Sound folks, and Tuesday November 13 for members who pick-up at the farm.  If you 

are interested in signing up for next season, I am accepting cheques post-dated for January 1, 

2013.  I need at least a $100 first payment to reserve your spot.  You will have until the end of 

January before I open up shares to the people on the waiting list.  Then it is first come, first 

served until the CSA is full. 

Winter shares are still available, and the first pick-up will be Friday December 7 from 2-6pm.  

Large shares are $350 and small shares are $200. 

This newsletter will focus on certification and the Saugeen River CSA farming practices.  As it 

says on the farm website, the farm practices Biodynamic agriculture.  From 1997 to 2010 the 

CSA was certified by Demeter Canada.  Demeter is the internationally recognized certifying body 

for Biodynamics.  Over the past 15 years there has been a tremendous shift in the process of 

certification.  There has been a greater focus on international trade, to the point that beginning 

in 2008, a farm in Canada cannot declare it uses organic or Biodynamic practices unless it is 

certified by an internationally accredited certifying body, regardless of whether or not it is 

sending products out of the country or just selling to friends and neighbors.  Demeter Canada, as 

a small certifying body has struggled over the years to figure out how to still provide a 

reasonably priced certification while meeting the international requirements.  To this date farms 

that are Demeter certified in Canada need a secondary certification to call their products organic 

in the marketplace, or sell internationally.   

In the spring of 2011 when I needed to renew the farms certification, I felt like this whole system 

of certification didn’t fit the vision of the farm.  I wanted to engage the community more in 

understanding the way the farm operates.  Since at this point, the only people getting the farm’s 

products can interact with the growers directly either through the CSA or at the Owen Sound 

Farmer’s Market, I thought we could have some kind of direct certification process.  I invited 

one CSA member and one market customer to come to the farm to see how the farm operates 

and give a report to members and customers.  We did the same process this season, and the 

report is now on the website, or you can see it at the pick-up.   

What I found out this year is that we aren’t the only ones doing this.  I was introduced to 

someone from the University of Guelph who did their master’s thesis on Paticipatory Guaranty 

Systems (PGS) a movement for community based certification.  This system is primarily driven 

by small scale farmers in the third world who cannot afford, or don’t agree with, current 

international certification processes.  I think this is a good trend, and points to the fact that 



farmers and consumers share the responsibility for a sustainable agriculture.  As Wendell Berry 

says, “Eating is an agricultural act.” 

Last year, when we first tried this system of certification, one of the customers who came to the 

farm for the inspection commented that basically she felt like she was just certifying that I was 

honest in what I said about the farm.  Certification is about trust, and an important aspect of 

that is transparency.  So this year, before the member and customer representatives came to the 

farm for the inspection/tour, I came up with a list of farm activities that I felt expressed how I 

was trying to address the issue of sustainability.  Here’s the list and how I try to meet it: 

1- Inputs: items brought in from off the farm for agricultural production.  One of the ideals 

of Biodynamics is to treat the farm as much as possible as a self contained individuality.  

I talked about this in the August newsletter a bit in relation to the right number of 

animals for fertility and the right amount of feed for the animals.  Here are the things we 

had to bring in this year: 

A- Soil mix ingredients.  Most of our seedling starting mix is made from on farm 

ingredients (compost and soil), but to get the right consistency, we still mix it with 

raw, untreated peat moss, vermiculite, and lime. 

B- Seeds.  The seeds for vegetable, herb, flower, hay and cover crops come from a 

number of sources.  All the seed purchased is non GMO and untreated, over half is 

organic.  Some things are still not available as organic seed.  We save many of our 

own seeds, and are involved in a local seed grower’s network. 

C- Animal feed.  We are trying to move in the direction of buying as little feed as 

possible.  Any hay purchased was from organic sources.  Any grain for chickens, 

horses, and pigs was from organic or Biodynamic sources.  The salt licks are not corn 

based. 

D- Cleaners.  We use high concentrated Hydrogen Peroxide to clean our vegetable crates 

and vegetable wash tubs. 

2- Soil management: this is the long term look at soil fertility and care.  This is again 

connected to having the right number of animals for fertility and right amount of feed for 

animals.  We are moving to more sustainable numbers, although this year’s drought 

caused us to still have to buy in hay.  There is ample compost available for the vegetable 

operation, all of which comes from the animals from our farm.  The manure is 

composted for a year before it is spread on the soil for crops.  It is spread the fall before 

the production year on ground just before cover crops are seeded. 

3- Animal welfare: all animals on the farm are treated with respect and reverence for the 

gifts they bring.  Cows are all grass fed, rotated on pasture during the summer, and have 

hay in winter and free access to outdoors.  Horses are pastured half of every day and 

rotate to limit parasite infestation.  Pigs are on pasture and are allowed to be waste 

managers, which satisfies them thoroughly.  The chickens and ducks roam freely to clean 

up the manure and corners of the farm. 



4- Water use: Our well is used for washing vegetables and irrigating the greenhouses and is 

tested annually for contamination.  We irrigate the vegetable fields from McKecknie 

Creek running in the back of the farm.  We water late in the day to allow thorough 

soaking with less water use. 

5- Energy use: This we are making on-going improvements.  Our root cellar allows for cold 

storage without electricity.  The horses are doing more and more of the work that used to 

be done with the tractor.  Through the input of a CSA member, we are now home to a 

large solar panel that feeds energy back into the grid.     

6- Community interaction: Through the CSA there are work shares, and u-pic crops, and 

the work exchange option that bring members of the community onto the farm.  My 

son’s school class also comes to help sometimes.  The farm is also part of the larger 

agricultural community as a member of the NFU and the Ontario Biodynamic Society.  

We are also part of the seed grower’s network, Seeds of Transition.  Through our 

educational work with apprentices we are members of CRAFT Ontario and part of the 

North American Biodynamic Apprentice Program. 

7- Labour: Myself and two full time apprentices make up most of the labour, with the help 

of working shares who mostly pick the peas and beans for the CSA.  The apprentices 

work 9-10 hours a day, 5 and a half days a week.  They receive a place to live (not in 

luxury, but not so bad) which includes hydro and heat, food from the farm, and a $300/ 

month stipend.  There is an agreement that this is supplemented with educational 

experiences/workshops, a labour for learning. 

It is in this area that one of the customers who came to the farm wanted to comment on.  He felt 

the only area of concern related to sustainability was in my ability to continue managing the 

farm on my own.  It was felt that it was not appropriate to write that in the inspection report, but 

I know he felt it was important to communicate it somehow, so decided to do it here.  I am very 

aware of this problem, and am trying to meet it in creative ways.  We’ll see how it goes. 

‘Til next time, 

Cory 


