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Upcoming HCFA Events (2016) 
 Saturday, December 17, 2016: Christmas Potluck – Mark 

your calendars 

 Other events will be posted as soon as firmed up. 

 

Advocating for Agriculture’s Role 
Under Cap and Trade (2016) 

The following article was published in the OFA’s weekly 
newsletter and hopefully will be of interest to those who 

 didn’t see it or those who are not OFA members. 

 
By Don McCabe, President, Ontario Federation of Agriculture 

In late 2015, the Ministry of Environment and Climate Change 
(MOECC) announced plans to develop a Cap and Trade system 
for Ontario to address climate change by reducing atmospheric 
carbon emissions and putting a price on carbon. 

The Ontario Federation of Agriculture (OFA) has been working 
with the provincial government since the Cap and Trade system 
was announced. We have focused on two main areas as the new 
system is developed – ensure farmers are acknowledged for their 
role in reducing greenhouse gas emissions and ensure agriculture 
has the opportunity to participate in the new regulated system by 
providing carbon offsets (also referred to as carbon credits and 
carbon offset credits). 

OFA recently hosted a workshop in Guelph to share insights 
from experts in carbon offsets, with more than 80 participants 
from government, agricultural groups, academics and interested 
industry organizations. 

Post Office Box 
Please note: arrangements being made for a post office box for HCFA.  

We will have information on this in next issue of County Farmer 

Continued on page 3 
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From the BFO Corner 
In the last year there has been much “talk” in the media 
about the use of hormones in beef cattle and the potential 
effects on humans eating the beef. In a recent webinar 
hosted by the Beef Cattle Research Centre, two doctors 
with differing points of view tackled the issue(s). What 
was interesting to me is that they did not really disagree on 
the assertion that antimicrobial (hormones) use in beef 
does not affect or create resistance in human health. Their 
differing views related more to the future with one doctor 
saying more research will finally lay this concern to rest 
and the other doctor saying that our days of getting various 
drugs without having to go through the vet will soon come 
to an end regardless of what science proves. The industry, 
he said, needs to make the switch from thinking antimicro-
bial use is a right instead of a privilege. 

One doctor put it succinctly when he said “The reason we 
don’t need to be nervous about them is because the amount 
of hormones that humans produce every day dwarfs the 
amount of residual hormone you would ever get from beef. 
A pre-pubertal boy would have to eat eight entire cows 
worth of beef every day to get as much hormone as he is 
already producing daily”. 

It’s not hard to find headlines on the Internet linking hor-
mones to all kinds of human health risks. One suggested 
that research had linked the use of hormones in beef to 
premature onset of puberty in young girls. The story re-
ferred to a research paper from the University of Brighton 
published in a journal called Public Health Nutrition. No-
where in the paper was there any mention of growth pro-
moting hormones, or even of beef. “The paper did say that 
it made sense from an evolutionary standpoint that a diet 
that includes meat and animal protein would promote sex-
ual maturity,” said one doctor. “The reason for that is that 
meat is a good source of bio-available zinc and iron. If you 
have a meat rich diet you have probably got a pretty good 
physiological level of zinc and iron, which tells the body 
that you are ready to reproduce sooner than if you had a 
diet that was not as rich in these compounds.`` 

More on this sometime in the future! 

Submitted by Bryan Barlow, BFO Delegate 
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The workshop “Setting off on offsets – Farming’s contri-
bution to greenhouse gas reduction and how to capitalize 
on it” featured Canadian and international experts, and 
included topics on offset policy, emerging technology and 
experiences from other jurisdictions operating with Cap 
and Trade systems. The event demonstrates OFA’s com-
mitment to work with government and industry to ensure 
the new Cap and Trade system recognizes agriculture’s 
role in reducing greenhouse gas emissions, and includes a 
flexible, realistic and simple path to agricultural offset 
credits from farmers. Visit ofa.on.ca to view workshop 
presentations.   

Carbon offsets are an important component of a Cap and 
Trade system and offer potential opportunities for Ontario 
farmers in the form of offset credit trading. A carbon off-
set is generated by actions from an unregulated sector, like 
agriculture, that reduce or remove greenhouse gas emis-
sions that goes beyond what would have happened in the 
absence of those actions. Innovations in farm practices 
reduce greenhouse gas emissions and sequesters carbon 
through actions like no-till, fertilizer management and ru-
minant feeding systems. These actions need to be quanti-
fied and recognized through protocols developed for Ag 
offsets and delivered to the market through aggregation. 

Ontario’s new Cap and Trade system needs to include op-
portunities for farmers to participate and recognize the 
positive contributions agriculture makes towards green-
house gas mitigation and climate change. In a presentation 
to workshop participants, Glen Murray, Minister of Envi-
ronment and Climate Change gave a complimentary nod 
to agriculture when he indicated that no other sector has 
shown more innovation, productivity, resiliency and adap-
tation than the farm and food community in Ontario. Min-
ister Murray made it clear all methods of agriculture are 
needed, and all tools, like GMOs, are needed for the chal-
lenge of combatting climate change. 

Cap and Trade: Continued from page 1 



  

 

The County Farmer 4 

 
 

Get Involved 

We're hiring   

We're still accepting applications for 3 seasonal posi-
tions at Abbey Gardens. Check out our website for 
job opportunities. Application deadline has been ex-
tended to April 25th! We're a fun, energetic team, 
come join us! 
 

Volunteer Orientation 

We will be hosting a drop-in info session about our 
volunteer opportunities for the season on Thursday 
April 28th from 2pm-4pm. Stop by anytime to meet 
the staff, learn about Abbey Gardens and sign up for 
opportunities. For more information, contact Cara 
atcara@abbeygardens.ca or 705 754 4769. 
 

News from the food hub 

Our Food Hub is open every Friday from 12pm-6pm. 

Our snack shelf has been restocked to include Neil 
Brothers cheese puffs (a favourite) and potato chips. 
We've also restocked Nonna Pia's Balsamic reduc-
tion. 

Don't forget to pick up your yearly membership to 
receive 10% off at the Food Hub as well as monthly 
perks. Members receive a free cup of County Coffee 
with any purchase throughout the month of April. To 
purchase a membership, visit our website or stop by! 

The Dig in Series is back for another season! 

Abbey Gardens, SIRCH Community Services and the 
HKPR Health Unit are pleased to announce that we 
are collaborating once again for the Dig in Se-
ries...but this year, there's a twist! Our series is now 
called Dig In & Get Out and combines skills for 
growing and preparing food with unique and fun 
ways to be active! See details for our first workshop 
below. Register here, call 705 754 4769 or email 
Cara at cara@abbeygardens.ca 
 

Natural Indigo Dyeing Workshop 

Not too many things have captured the hearts of peo-
ple the world over for nearly 3000 years. Indigo, the 
blue dye derived from a flowering plant called 
Glastum, is one of those things. 

In this workshop, Anna will share with you the magi-
cal process of combining indigo with fermented 
brewer's malt (courtesy of Haliburton Highlands 
Brewing) and ash water to produce a colour bluer 
than the beautiful Haliburton sky in summer. Extend 
your knowledge of tie dye to include other Japanese 
techniques and come away with a silk scarf reminis-
cent of a sparkling lake. 

With an entire continent named after it, how could 
indigo NOT be wonderful!? 

Join us for this unique workshop on Saturday May 
21st from 10am-1pm at Abbey Gardens. Cost is $50 
which includes lunch and a hand-dyed silk scarf 
(made by you!) Register online atabbeygardens.ca, 
call 705 754 4769 or email Cara at 
cara@abbeygardens.ca. 

Apply Now: 2016 Beekeeping  
Mentorship in Newmarket 

Entering its 4th year, Farms at Work's hands-on Beekeeping Mentorship Program will give another 8 partici-
pants an immersive introduction to beekeeping. Participants will work alongside an experienced beekeeper at 
his farm in Newmarket over five field days that closely follow the progression of the beekeeping season. 

Whether you've been keeping bees for a few years, or are just starting out with your first hives, this curricu-
lum-based program will help you to increase your skills and confidence in the bee yard, and to develop 
meaningful ties to the community of beekeepers in the region. Apply now before space is filled! 

Day One is scheduled for late-April. For more information and to apply, please visit:  
farmsatwork.ca/beekeeping-mentorship-program. 



  

 

RECIPE CORNER 

Sweet Tasting Hawaiian Coleslaw – a hit at potlucks 

Drain cherries, dry with paper towel.  This will eliminate the juice bleeding into the mayo.  Toss all ingredi-
ents in large bowl and mix to combine with the mayo.  Cover & refrigerate 3 hours or preferably overnight.  
Serve chilled & enjoy.  Works great as a side dish on its own of try using it as a topping for a pulled pork 
sandwich. 

Haven’t tried this recipe myself but it looks scrumptious.   

5 

Classified Ad 
HCFA members are not charged for ads. Contact Sheila Robb at 705-489-4201 with the details.   

FOR SALE – “WHITE” Tractor, Model 1370, 4x4 with loader.  New clutch, ejection pump rebuilt, new 
front tires – rear tires 50%.  Tractor in good condition.  $13,000.00 or B/O. Call Perry Morrison   
705-754-2464. 

Bag coleslaw mix (14 oz) 

1¼ c mayonnaise  

Small can crushed pineapple (8oz) 
well drained 

Small can mandarin oranges, well 
drained 

Small jar Maraschino cherries, 
well drained and dried with paper 

towel, then quarter each cherry 

Pinch salt 

Several turns of pepper grinder 


