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Rockland apple farm is two-time award winner





Jeffrey and Courtney Walsh with their children (left to right) Levi, Bentley, Hunter and Grace



Apple blossom time is Jeffrey Walsh’s favourite time of year. For this commercial apple grower, the blossoms signal the start of new life on the farm. “Everybody is eager and excited to get going,” he says. “You can see at that point what kind of crop you’re going to have, as long as a hurricane doesn’t come along. If you have a big bloom, you’re probably going to have a great year.”




Walsh Farms, in Rockland, near Berwick, produce apples for Scotian Gold Cooperative. As a cooperative member, they grow several varieties but focus mainly on Honeycrisp, Gala, Ambrosia and SweeTango®.




The farm has won two prestigious Golden Apple Awards from the Nova Scotia Fruit Growers Association. In 2016, they won for Best First Year Planting, and in 2019 for Best Management of an On-Farm Apple Tree Nursery.




Walsh Farm from the air



“My grandfather, Fred Walsh, had a commercial apple farm down the road, and in 1987 my father, Mike Walsh, bought the one I currently own,” Jeffrey says. “I grew up on a family commercial apple farm and always liked it. I like working outside and watching things grow, and I like the flexibility of working with my family and having family time. We have four children here as well, so it’s a good work-life balance.”




Jeffrey’s wife, Courtney, works on the farm, as does his father. “I bought a piece of my parents’ farm in 2016 and began farming alone and managing the farm then. I bought the rest of the farm in October 2021, when Mike ‘retired’ – in quotation marks,” he says.




The farm also employs four full-time offshore workers. In addition to those jobs, Jeffrey knows that his farm supports Scotian Gold jobs related to apple storage, the packing line and the export of fruit to different markets.




Apple trees on Walsh Farm



The challenges for Walsh Farms are common to apple farmers in Nova Scotia – obtaining reliable farm labour and dealing with the weather. “You can have the perfect year weather-wise and have done everything right, and then you get a hurricane in late August that annihilates everything. That can be pretty devastating,” he says. “But the Farm Loan Board is supportive when things like that happen and can defer payments or come up with a program to help you through.”




He has used the Farm Loan Board for a mortgage and to buy equipment. “The Farm Loan Board is very understanding of how things work,” he says. “They’re devoted to agriculture in Nova Scotia.”




What is Jeffrey’s second-favourite time of year? “When there’s nothing left on the tree and you know the season’s over,” he says. “The beginning and the end are my favourite times.”
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Farming close to nature at MacDougall Meadows





Jake MacDougall and Rebecca Shirley with their children.



Jake MacDougall farms with one eye on the future and the other on the past. At 34, he embraces technology and uses it to market what his farm produces. The animals he raises for meat are free to forage outdoors, and his vegetables are grown without chemicals or pesticides.




MacDougall Meadows is a small farm in Centre Burlington, Windsor/West Hants, that produces and sells chicken, turkey, pork and duck – all pasture raised – plus eggs and vegetables. The farm serves markets in Halifax, the South Shore, and Windsor/Hants.




MacDougall Meadows’s beautiful beets are grown without pesticides or chemicals.



Jake is committed to natural and sustainable farming, and all the animals are raised as close to nature as possible, he says. According to the farm website, “Our chickens spend their entire lives in paradise … The chickens can run, turkeys can fly, and pigs can root.”




He and his wife, Rebecca Shirley, are now in their eighth year of farming there. Rebecca had a full-time off-farm job until recently when she switched to a part-time at-home position with a bank. Now she also works on the farm. So does Jake’s mother, including being there on Fridays to help get ready for the farmers’ markets and then selling at a market on the weekend.




Jake and Rebecca’s son Foster pitches in to help with the chores.



When they bought the property in 2014, the farm had outbuildings and good infrastructure, but the house was in disrepair.




“We borrowed from the Farm Loan Board to make improvements to the house,” Jake says. “Heating was a big issue. We couldn’t keep the house warm in winter, and we had two young kids.” The renovations included insulation, all new windows and doors, and a lot of work around the foundation including new sills. “It’s a big project, but without the renovations, there wasn’t going to be much of a house there for much longer.”




As a young farmer himself, Jake sees more and more young people starting to farm. “I think some of them get discouraged, though,” he says. “It takes time to build, especially if you’re going to direct market everything, and it’s hard to break into the supply-and-demand chain. There’s a lot of overhead. I’m proud that we’re still going, that we’re making a go of it. And that we’re producing delicious food sustainably and naturally.” Being in a warm, secure house has given them peace of mind, he adds. “The people at the Loan Board were great. We did approach other lenders, but they didn’t understand how the farming income situation works. The Loan Board made it super easy. It was a good experience.
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21st-century success in a 19th-century butcher shop





When you walk into the old-fashioned storefront of the Canning Village Meat Market to order your barbecue steaks and burgers, you’d never imagine that this small-town butcher shop is a retailing and wholesaling powerhouse. The store first opened in the late 1800s and has operated continuously as a butcher shop ever since.




Its current owners, Oscar Huntley and Nancy Roscoe-Huntley, bought the business 20 years ago. Back then, the physical toll of many years’ work in commercial construction was prompting Oscar to consider a new career. He enrolled in Nova Scotia Community College’s retail meat-cutting program and graduated top of his class. His college work experience was in the Canning store at a time when the owner was looking to sell. Oscar and Nancy bought it, operating initially as a sole proprietorship. By 2008, the business had become so successful that they incorporated as the Canning Village Meat Market Inc.




Canning Village Meat Market storefront



“We’ve done really well,” Nancy says. “Business has increased yearly. About 10 years ago, we built a piece on the back and put our processing room in. When we first started, pepperoni wasn’t a big market item – we made it a few times a week. Now we’re making over 25 tons a year, just pepperoni.”




The Huntleys appreciate their customers’ support. “We listen to what our customers need – that’s extremely important,” she says. “When we began, we had three goals: competitive prices, top-notch customer service, and high-quality products. When you look at customer comments on our Facebook page, people mention those things.”




The business wholesales to farm markets, convenience stores and grocers between Falmouth and Berwick. They also sell to restaurants.




Andrew Huntley, butcher and market manager of the Canning Village Meat Market



Now, with the help of the Farm Loan Board, they have nearly finished building an extension beside their current store. “The interest rates are much better than the big commercial lenders, and they made it easy for us.” Nancy says. “We’re very grateful to the Farm Loan Board.”




The new building will enable them to sell more variety of meats and local products. “We’re going to expand our smoked sausages and bring in nice deli meats, a variety of cheeses and maybe charcuterie,” Nancy says. Although they use Alberta beef because they couldn’t get the quantities they need in Nova Scotia, they’re talking to Atlantic Beef to see if they can bring in Atlantic beef again.




To learn more about Canning Village Meat Market, visit their website.





September 10, 2023


Uncategorized













	

The Exhibition Grounds get New Event Management.









We are pleased to announce RECC (Rath Eastlink Community Centre) as the exclusive management company appointed to enhance live entertainment initiatives at the historic Bible Hill Exhibition Grounds.




This partnership marks a significant milestone for both parties, as it reflects a shared vision for tourism growth, community development, and agricultural showcasing. The Bible Hill Exhibition Grounds have long been a cherished landmark in the Central Nova Scotia region, hosting agricultural fairs, community events, and cultural celebrations for over a century. RECC is a trusted organization with a positive reputation as a leader in event and sports attraction, recreational and community services bringing a wealth of expertise and resources to the table.




This collaboration will undoubtedly enhance the experience for exhibitors, visitors, and the community at large. A series of ongoing improvements to modernize and enhance the facilities, brand, and infrastructure of the Bible Hill Exhibition Grounds are planned with the goal to create a more welcoming and accessible space for all, ensuring that it remains at the heart of community life.




Moreover, this partnership opens up a world of possibilities for a broader range of events and activities at the Bible Hill Exhibition Grounds. From trade shows and concerts to equestrian sports and festivals, the community can look forward to an expanded calendar of events that caters to all ages and interests.




For more information, visit the RECC’s website 
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We Stand with Nova Scotians Impacted by Wildfires. 





The Nova Scotia Farm Loan Board is available to work with clients affected by recent wildfires in the province. Our staff is supporting impacted clients by working with them on an individual basis to discuss their specific situations and help them meet their needs during this challenging time. We encourage clients to reach out to their loan officer or contact one of our offices to discuss options that may be available to them and for any information they may need at this time.  
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Year-round Organic Vegetables on Wysmykal Farm





Wysmykal Farm is a small, certified organic market garden in Chapman Settlement on the Northumberland Strait. Charles Ryan and Jessy Wysmyk own and operate the farm growing and selling organic vegetables and fruit through a Community Shared Agriculture (CSA) program and, in season, at the Pugwash Farmers’ Market and the Sackville Farmers’ Market in New Brunswick. The farm has been certified organic since 2010.




The arrival of COVID-19 prompted them to expand their sales channels to continue reaching their customers. “We’ve had a CSA program for almost as long as we’ve had the farm, and we still have one,” Jessy says. “And then, with the pandemic in 2020, we started to offer online ordering and home delivery as well. We’re still doing that through the winter, and we make deliveries every Wednesday.”








Jessy Wysmyk and Charles Ryan with their two children on the farm.




With two young children to care for, Charles and Jessy divide their farm responsibilities and typically work on separate days. During the main growing season, Charles is often in the fields or a greenhouse on Monday, Wednesday morning and Thursday, overseeing production work. Tuesday and Friday are harvest days, when Jessy oversees the harvesting, washing and packing. Both of them are involved in deliveries and attending farmers markets.




Charles’ background is in cooking, including a Cordon Bleu certificate. He also has a BA in English and Contemporary Studies from Kings University, a degree that, according to their website, “comes in handy when discussing metaphysics over 800 feet of carrot weeding.” He has served on the boards of the Organic Federation of Canada, ACORN, and the Cumberland Chapter of the Nova Scotia Federation of Agriculture (NSFA).




Jessy oversees much of the farm administration and is the harvest manager. She has a BSc in Marine Biology and Environmental Science from Dalhousie University. “Although I didn’t study farming, I was interested in ecology,” she says. “I became interested in organic foods before we started the farm, and that’s how I wanted to farm.” Jessy also serves on the boards of the Sackville Farmers Market and the Cumberland Chapter of the NSFA.








A loan from the Farm Loan Board helped buy a second large greenhouse for growing winter greens.




A loan from the Nova Scotia Farm Loan Board helped them buy a second large greenhouse – 30 by 100 feet – and expand what they could offer their customers year-round. “A couple of years ago we started growing spinach and other cold-hardy greens in one of our greenhouses through the winter,” Jessy says. “Winter greens are a big opportunity in our region; there’s a good demand and not many local producers. This greenhouse allowed us to increase our production to serve the market that was already there.”




Their experience with the Farm Loan Board was positive, she says. “They were willing to answer our questions and provide us with some options to consider. The loan officer was a nice person to deal with.”




Visit Wysmykl Farm’s Website, on Facebook or on Instagram.
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Nova Scotia Farm is Gardening Powerhouse for Loblaws and Home Depot





If you buy garden plants at any Loblaws or Home Depot store in the Maritimes, those plants were grown on a seven-acre farm in Brookfield, Nova Scotia. Forest Glen Greenhouses, run by Judy Thompson with her daughter Megan and son-in-law Jason Whidden, is the sole supplier for 70-plus Loblaws (Atlantic Superstore, No Frills, and Your Independent Grocer) and 8 Home Depot stores in Nova Scotia, New Brunswick and Prince Edward Island. The farm produces all their annuals, perennials, herbs and vegetables for sale in spring; mums and other plants for fall; and poinsettias for Christmas.








Judy Thompson with her son-in-law Jason Whidden and daughter Megan




When Judy and her husband, Lee Thompson, started the farm in 1985, neither had a farming background. Judy went to the Agricultural College in Truro because it was close to home.




“I discovered I had a real passion for flowers and gardening,” she says. “And my husband had always wanted a greenhouse. We never dreamed it would become what it is today. We both had off-farm jobs, but we just got into it and loved it.” Although Lee has retired, Judy is still very much hands on.




“We were young and ambitious, but the Farm Loan Board encouraged us to go slowly so we didn’t get in over our heads. For several years we’d periodically put up more cold frames and hoop houses,” she says. “It was labour intensive, but those early inefficiencies taught us how to grow in less-than-ideal situations and made us better growers. We produced a better product.”












The Truro SaveEasy was their first customer. Gradually, they got more Loblaws business as the grocery chain developed its lawn and garden sector. “When they asked us to do it all for the three provinces, we knew we had to look at how we were operating,” Judy says. “We borrowed from the Farm Loan Board to put up a gutter-connect greenhouse. It was an acre and a half under one roof with concrete floors. We could push racks, and our efficiencies went through the roof.”




In 2020, their Farm Loan Board advisor alerted Judy to a $300,000 grant opportunity through the federal Agriculture Business Advancer program.




“That was the year we took on Home Depot,” she says. “We had to expand. When we borrowed from the Farm Loan Board again, they suggested this opportunity. It was a godsend. We built a new 35,000 square foot greenhouse, and that’s where we grow our Home Depot product. I have nothing but good things to say about the Farm Loan Board and all the people I’ve worked with there.”








Besides supplying local plants to retailers throughout the Maritimes, Forest Glen Greenhouses supports the economy across Atlantic Canada. “When we need additional labour in the spring, we bring it in from Newfoundland,” she says. “We’ve done that for 15 years. Everything else is local. We also support many small trades in our area for maintenance and repairs. Whatever we can do locally, we do.”




Judy and Lee have three grandsons, aged 9, 5 and 3. “I’m proud that we took seven acres of treed property in 1984,” she says, “and turned it into a seven-acre operation that I’m very proud to leave to my grandsons someday.”




Find Forest Glen Greenhouses LTD. on Facebook and Instagram.
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Looking for an Opportunity to Serve Your Community?









Join us




Serving on our Board of Directors is a great way to represent your community and share your knowledge and expertise of local agriculture or the agri-food business while supporting Agriculture in Nova Scotia. Our Board is made up of Nova Scotians with varying backgrounds connected to the agriculture industry:




	Agriculture or agri-food
	Commercial banking, lending, or financial management/services
	Business, Economic, community, or sector development
	Economic analysis
	Corporate governance
	Legal
	Risk Management
	Engineering or Scientific research and development





The Government of Nova Scotia has an Employment Equity Policy. We welcome applications from Aboriginal people, African Nova Scotians, other racially visible- people, persons with disabilities, women, and other employment equity groups. Applicants are encouraged to self-identify.




To learn more and to apply, visit novascotia.ca/abc, call 1-866-206-6844, or email Executive.Council@novascotia.ca.
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Fifth Generation Farm Built to Last Another Five





You have to wonder if Shippy Spurr knew what he was getting his family into when cultivating his 62 acres in 1875, a farm whose humble beginnings can be traced back to a couple apple trees, today spanning about 1,000 acres.




Shippy sowed his seeds in Melvern Square, Nova Scotia, first hay, grain and the aforementioned apples. His son William Spurr took over in 1921, adding potatoes to the mix. His son in turn, Lawrence Spurr, stepped up in 1946, bringing in pears and strawberries. It wasn’t until 1982 that Lawrence’s sons Bill and Gordon Spurr took ownership, from whom the farm received onions, carrots and peas, as well as its present name – Spurr Brothers Farm.




Today their children run things, the fifth generation, and the first to include daughters on the lease. These are William Spurr, Katie Campbell and Lisa Jenereaux.




“We’ve always had a wide variety of products on the farm,” said Lisa. “It’s always been our philosophy to make sure we were diverse enough to mitigate a lot of our risks.”




Crops come and go, but apples, potatoes, onions and carrots remain the farm’s mainstay. It’s 1,000 acres, a figure made official with the purchase of 200 acres from a nearby farm just last year, are scattered across several properties and employ some 50 people at peak season. The expansion of their land, and especially the planting of new apple orchards, has been financed largely by the Nova Scotia Farm Loan Board, certainly for as long as Lisa can remember.




“I like the Farm Loan Board because they understand farming and they’re very flexible,” she said, explaining that a single acre of apple orchard can cost $25,000-$30,000 to establish, and won’t produce apples for 2-3 years thereafter. She and her family intend to establish ten new acres in 2020 alone.




“It doesn’t take long to add up.”




But diversity isn’t enough, said Lisa. Their success has always come from looking forward, and from their willingness to adapt. They are presently working on a strategic plan for the next decade or so, considering uncertain markets, like those brought by the coronavirus, and of climate change, which might necessitate different varieties of crop, or different crops altogether. The near certainty of fiercer hurricanes might call for row covers, wind breaks, frost protection and more. Whatever comes to Spurr Brothers Farm, they won’t be caught with their pants down.




“We need to be nimble, flexible, and always looking for opportunities,” said Lisa. “We can’t keep doing the same-old-same-old. We need to stay competitive.”
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Grand Pré Herb Garden a Sensory Delight





It wasn’t enough that her garden was fruitful, turning out the raw ingredients for vinegars, wines, jellies and jams; it needed also to be a destination, a place not only to patronize, but to lose yourself.




“I came here to create an edible landscape, to grow herbs and plant a garden. That’s what I’ve done.”




So said Beverly McClare, owner of the Tangled Garden in Grand Pré, Nova Scotia. Fresh from the restaurant business, Beverly bought her first acre in 1986, starting with herb vinegars which didn’t require the rigours of a commercial kitchen, a luxury she didn’t yet have. From these humble beginnings she built her business, determined to craft herb jellies from absolute scratch.




The kitchen came eventually, alongside a tea room, a distillery (the oldest in Nova Scotia), four additional acres of land and, of course, herb jellies and jams, some sweet like strawberry lavender, some savory like garlic rosemary, and some hot like horseradish or dill cucumber. They grow about 90 per cent of their own herbs.




Refusing ever to compromise on presentation, each of these preserves is realized in a way both fashionable and flavourful, appealing to the eyes and the palate in equal measure. By the same token, the three acres of her land presently cultivated is not merely a working landscape – many of its resident plants, such as its magnolia trees, are grown for beauty and not utility, while others, like red and black currents, gooseberries, jostaberries and sea buckthorn, are inconvenient to grow and harvest, kept for the benefit of visitors as much as for the kitchen.




“We were into agritourism before it was cool,” said Beverly, encouraging visitors to walk her garden while enjoying rose petal ice cream, or lounging in the tea room with a scone and strawberry jam. In recent years she has begun to host weddings, and is contemplating a permanent structure for ceremonies; brides adore her garden for its wealth of photo opportunity. The Tangled Garden has even gone so far as to earn international acclaim, having been featured in Martha Stewart Magazine and The Gardener’s Garden, among other outlets.




But there were hurdles over the years, often regulatory, imposed on the Tangled Garden with which Beverly needed help navigating. For this, she turned to the Nova Scotia Farm Loan Board, allowing her to hire help when meeting product labelling and food regulatory standards, dealing with drainage issues on her land and grappling with the intricacies of selling liquor. In short, the Farm Loan Board helped her weather the unexpected, freeing Beverly to do what she does best.




“The gardening is my passion,” she said, “and I’m a foodie at heart.”
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TRURO – HEAD OFFICE




74 Research Drive




Bible Hill, NS B6L 2R2




T: 902-893-6506




F: 902-895-7693







KENTVILLE – FIELD OFFICE




Kentville Agricultural Centre




32 Main Street




Kentville, NS B4N 1J5




T: 902-679-6009




F: 902-679-4997






FLBNS@novascotia.ca
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