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The Farmlands Trust Society Newsletter Issue #3 - Fall 2010 

Message from the FLT Chair 
I am pleased to report with this issue that besides working on four important documents 
with organizations in our area, we have added five new members to our team. Your 
board would like to welcome a new board member, Sebastian Silva, who with his legal 
background has agreed to help expedite our application for charitable status.  Together 
with our lawyer, Sebastian will also advise our board of any legal matters of which we 
should be cognizant. 

A new community advisor, Tom Hobby, brings his years of experience in agriculture, 
economics, fi nancial management and forestry research and in this position will be 
available for advice when called upon. Rounding out our new team are our volunteer 
committee members: Zoe Benson-Potter, Robert (Bob) Thompson, and Madeline 
Walker.  We now have our governance and communications committees up and running.  
Welcome to you all! 

In preparation for the planting season next spring, we hope to have our farmlands 
management team in operation during the next few months. To that end, we are working 
on Memorandums of Understanding with The Land Conservancy with respect to 
Madrona Farm,  the Newman Farm Park with Central Saanich Municipality, as well as 
St. Stephen’s Trust Society, and the Tsawout First Nation. 

It’s a great time to volunteer if you want to get in on the ground floor and become an 
equal partner in implementing our mandate in the Greater Victoria region!  If that is 
your passion, we look forward to your input. 

Ed Johnson 
Chair 

District of Central Saanich Agricultural Area Plan 

Central Saanich Farmers Invited to November 18 Open House 

“Farm operations and farm operators need more than a protected land base to operate in a sustainable manner in 
Central Saanich. One of the most effective ways to protect agricultural land is to make agricultural profi table to 
those who use the resource.” From the Phase II Report: Issues and Options, October 2010 
The District of Central Saanich has received the Phase II Report: Issues and Options from its agricultural 
consultants. The report, based in part on interviews with local farms and the results of workshops last spring, 
contains numerous suggestions for action. The farming community is invited to an Open House to provide 
feedback on the report on Thursday, November 18, from 2 – 4 p.m. at the Fire Training Centre, Central Saanich 
Municipal Hall, 1903 Mount Newton Cross Road. 
More information can be found on the Agricultural Area Plan (AAP) project page on the Central Saanich 
website (www.centralsaanich.ca). 
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Madrona Farm 
Chef Survival Challenge III – “The Quest for the Golden Broccoli” 

I had the opportunity to attend Chef Survival Challenge lll, the “Quest for 
the Golden Broccoli” at Madrona Farm on October 3rd, 2010. This year the 
event celebrated the much-publicized protection of Madrona Farm for farming 
in perpetuity.  The Land Conservancy led the campaign to protect this highly 
productive farm in the Blenkinsop Valley, only 12 minutes from downtown 
Victoria.  Thanks to over 3,000 donors, several charity groups, including major 
support from the Farmlands Trust, the drive to save Madrona Farm reached 
a successful conclusion in April 2010.  Funds raised this year at the Chef 
Survival Challenge were slated to protect other farms in this region to continue 
the goal of securing farmland to contribute to local food security.  The event 
itself celebrated the local organic food Madrona Farm produces. Chefs from all 
over the island endured an obstacle course that proved to be quite challenging. 
As soon as each chef completed the obstacle course, they began searching the 
entire farm for their ingredients to create a dish made entirely of local foods. 
These dishes were then auctioned off to the highest bidder. 

This year, there was also a prize – the Golden 
Broccoli, a trophy crafted in the shape of a golden 
broccoli tree, hidden somewhere on the farm. It had 
each chef’s name on a plaque, and it will go from 
restaurant to restaurant, showing the patrons that 
their chef supports using local and organic food. All 
the chefs will have an opportunity to display it, but 
whomever found the hidden broccoli on the day of 
the Chef Survival Challenge was to have it fi rst. At 
one point, someone hid the Golden Broccoli from 
the chef who found it, but the practical joker 
delivered back to the winning chef after a few lost 
broccoli announcements! 

The most entertaining part of the event was the obstacle course over the fields. The chefs had to run, jump, 
climb and kayak. One chef fell in the lake when he was kayaking, so he swam the whole way. The concept of 
schadenfreude won out though, because everyone found it hilarious. The auction was very interesting to watch. 
Someone paid $170 for two dishes made with rabbit. It was all for a good cause, so it was okay to pay extra. 

When the chefs were cooking their dishes, it was our job as Farmlands 
Trust representatives, to give out information about our organization 
and make connections with other organizations. Some people have an 
impression that charities compete against each other. In this case, that 
is not true. We had to work together to keep Madrona as a farm, and 
we will work together in future to preserve more farms. 

Article by Zoe Benson-Potter, photos by Barbara Souther 

Sebastian SIlva and Zoe Benson-Potter promote the Farmlands Trust. 

Three chefs a leaping... and a Golden Broccoli... 
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District of North Saanich 
North Saanich Flavour Trail: A Feast for the Senses 

On the sunny weekend of August 21st and 22nd, 2010, the 4th Annual 
Flavour Trail was held in North Saanich. It was an opportunity to visit 
unique farms and properties and meet the individuals behind some of 
the area’s fantastic local food production. The colourful guide inspired 
us to see what Flavour Trail was all about and we weren’t disappoint
ed. We so much enjoyed our first day of tours that we headed back on 
Sunday to share our experience with more family and an aunt from 
out of town! 

The event was a feast for the senses. It began with a tour of Heather 
Goulet’s sculpture garden, with its beautiful art and great views, 
music and the scent of ripe blackberries in the air. We also visited 
Fruit Trees and More, Victoria Lavender Farm, and of course Glamorgan Farm. This historic property with its 
community minded feel and spirited owner, Councillor Anny Scoones, was a real delight. To this day our two 
and a half year old daughter laughs about the funny Russian horse that spoke to her! 

Our tours were made all the more special by visits to the farmer’s market and 
a delicious lunch at The Roost, as well as Deep Cove’s Market and its treasure 
filled firefi ghter’s flea market. Muse Winery with its delicious wines also took 
part in the event which was capped off by the Mayor’s Country Hoe-down.  
With its tasty offerings and hands-on activities, we’ll plan next year to visit 
even more farms. Now that we know what wholesome fun Flavour Trail is all 
about, we’ll be sure to tell our friends and FLT supporters. We may even take 
to our bikes and make it an eco-friendly event too! 

Article and photos provided by Sebastian Silva 

Newman Farm 
FLT Giving Back to the Greater Victoria Community 

With permission from the District of Central Saanich, the father-daughter team, Don and Natasha Caverley, took 
time to pick apples from the orchard on Newman Farm Park as well as from their own Granny Smith apple trees 
and delivered the apples to Our Place Society (Victoria, BC), the Sidney Lions Food Bank (Sidney, BC), and the 
Victoria Riding for the Disabled Association (VRDA, Central Saanich, BC). In addition, for the past four years, 
Ed Johnson (FLT Chair) along with a local farmer (and FLT Supporter) have donated most of their crops (e.g., 
zucchini, onions, beets, beans) to assist in nourishing the homeless at Our Place Society. At present, Our Place 
Society serves over 1,500 meals a day to individuals in need. 

“VRDA is very appreciative of the Caverley’s generosity in taking time to pick the apples from the Newman 
Farm as well as from their own Granny Smith apple trees and delivering the apples to the horses’ front door. The 
horses were not fussy about how the apples looked and were quite happy to chomp on the donated apples.” 

With thanks from Anne Waterhouse, Member and Volunteer, Victoria Riding for the Disabled Association 

Horsing around at Glamorgan Farm. 

The Farmlands Trust has retained the services of Devlin Gailus Barristers and Solicitors. 


We are pleased to announce our association with this environmentally conscious law fi rm 


and look forward to receiving their continued guidance and support.
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Vancouver Island Agriculture 
Agriculture Survival Forum II 

On Saturday November 6th 2010, on a misty day in the little town of Cobble Hill, 
farmers, educators, agricultural administrators and others concerned with farming 
on Vancouver Island gathered together for a well-orchestrated day of information-
sharing, debate and solution brainstorming. The objective: to help turn the tide and 
tone of agriculture on the Island from a survival mentality to a thrive mentality 
through communication and cooperation fuelled by passion for our environment, our 
communities and our future. 

The day was organized by the Island Farmers Alliance (IFA), a group that formed as 
a result of the first Agriculture Survival Forum, a full 12 years ago.  Initially a well-
funded and vibrant organization with a bright red rooster logo touting “Fresh from the 
Island”, the IFA struggled in recent years to meet its mandate which is to ensure the 
sustainability and growth of Island agriculture and to manage a regional agricultural 

IFA logo – “Closer is Better” marketing initiative. 

Attendance at the Survival Forum II was excellent, with over 150 
individuals in the room, representing the Saanich Peninsula and the south 
and mid-Island farming communities. Also present were at least eight 
politicians from various areas and levels of government including Central 
Saanich Councillor Alastair Bryson, North Saanich Mayor Alice Finall and 
MLA for Saanich South Lana Popham. A big drawing card was a promise 
in the afternoon to discuss the $100 farm levy recently proposed by the 
BC Agriculture Council (BCAC), the umbrella farm organization for the 
province. At issue is how this proposed levy might serve to strengthen 
agriculture in the Vancouver Island Region.  The proposal was deemed to 
have merit, yet raised questions as to how it will be structured to provide 
fair representation, as the majority of farms on the Island are now small-
scale producers and processors and the current structure of the BCAC Board 
is based on sectors representing large commodity groups (i.e., dairy, poultry, 
cattle, horticulture). 

Speaker Panel – Opportunities for Agriculture on Vancouver Island 

The morning brought some lively presentations from a variety of speakers. Gerry Pattison of Black Creek, a 
retiree with a strong marketing background and sales, now growing organic vegetables, spoke of the need to be 
a “farm business” rather than just a farm. By consistently growing a few core products, some specialty items 
and knowing his customer base, Gerry runs a streamlined operation on 15.5 acres where his entire crop is pre-
sold before he even buys the seed! 

Jacques Campbell, currently operating her family sheep and beef farm on Saturna Island, spoke of how 
valuable it is to be able to process her meat on-site rather than paying the extra costs of transportation, and the 
importance of education in marketing (i.e., teaching her clients how to boil up meat bones and create delicious 
soups, rather than expecting all cuts to be t-bones and hamburgers!). 

A regional overview was presented by agricultural consultant Gary Rolston who informed us that the average 
age of the Island farmer is now 53, and that to attract members of the next generation, we need to present a 
positive message. He pointed out that while some sectors have shrunk considerably on the Island over the past 
decade (i.e., cattle and dairy), other production is up (i.e., fruits, nuts and berries). When farms can begin to 

Saanich South MLA Lana Popham 
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Agriculture Survival Forum II (continued) 

generate $40,000 to $50,000 per year in revenues, then they can recover their costs 
and become profitable. He encouraged farmers to focus on the details, manage by 
measuring, direct market to consumers and not apologize for their prices. 

Ken Huston, Past President of the Island Chef’s Co-operative (ICC) spoke of the 
fundraising efforts of his organization with the objective of supporting sustainable 
farming and getting more local foods onto plates. Ken’s proclamation:  “You grow 
it, we celebrate it!” 

A round of applause went to John Braybrook, from UVic’s purchasing department 
for successfully navigating the rules and challenging trade agreements to currently 
result in local sourcing of 50% of the produce used by the University.  According to 
Braybrook, his boss Ken Babich won’t be satisfied until the number is 100%! It is the University’s “quadruple 
bottom line” approach to purchasing that supports the rationale for buying locally.  That equation considers 
environmental practices, social and labour issues and the community along with the traditional economic 
bottom line. 

Lyle Young from Island Farmhouse Poultry could not 
attend the Forum in-person, but communicated via letter 
his thoughts on the 100-mile diet and how an increasingly 
educated public is creating consumer demand like never 
before for premium quality local foods. He offered to 
support renewed production of the “Rooster Booster” IFA 
“Fresh from the Farm” logo. He suggested this logo could 
be resurrected for everyone’s benefit to gain consumer 
confidence in high quality products sold under a common 
label. 

IFA President, Dr. Bill Code spoke of the future of the Island Farmers’Alliance and the importance of taking 
a team approach to solving the agricultural problems of today. Under his leadership, one third of IFA’s Board 
members are now people who do not farm for a living but bring concerns of health, food security, education and 
policy to the table. He stressed the need to work together and pointed out that even small producers, consisting 
of part-time, new and young farmers (in the $5,000 to $30,000 per year income range), can do well when co
operatives are formed like the Vancouver Island Heritage Foodservice Co-operative founded by Sandra Mark. 

Cross-pollination of Ideas and Solutions via World Café Event 

In this participatory exercise, all attendees were split into smaller groups with the task of teasing out our 
collective intelligence on importance issues related to farming on the Island. Eight groups were formed and the 
solutions were to address the question: “What do we need more of?” Each group looked at this from a different 
angle ie: more food to meet consumer demand; more farmers making a decent living; more opportunities 
to learn by doing (i.e., apprenticeships); more support for new and young farmers (i.e., access to affordable 
farmland); more relevant education and training (i.e., for small to mid-scale farm operations), more respect for 
farmers and farming (i.e., reflected in food celebrations, the arts, literature), more connection of consumers and 
policy makers (i.e., via integrated food systems); and a wildcard group to fill in the gaps. 

An abundance of ideas emerged from this process, and the results will undoubtedly become part of what the IFA 
works on in the future as well as informing the actions of the many other organizations like our own Farmlands 
Trust as we contribute our part in bringing solutions to the issues of access to farmland, farm tenure for new 
farmers and boosting local food security in Greater Victoria. 

Chef Ken Huston of the ICC. 

Bill Code, Gerry Pattison and Gary Rolston answer questions. 
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Agriculture Survival Forum II (continued) 

All-in-all the day was a tremendous success with good momentum, exchange of ideas and business cards, 
topped off with a wholesome mid-day meal prepared by the South Island Women’s’ Institute.  The afternoon 
concluded with a well-attended AGM for the Island Farmers’ Alliance in which all board positions were filled 
and a motion made to meet early in December to determine everyone’s roles.  Hopefully the positive energy 
from the day will give the Island Farmers’Alliance a renewed boost to fulfill its mandate as well as inspire 
other individuals and organizations to carry this solution-driven thinking forward and persist in transforming 
agriculture on Vancouver Island from one of “survive to thrive”. 

Article provided by Barbara Souther, photos by Robert Thompson 

Saanich Peninsula 
2nd Annual Saanich Peninsula Harvest Feast Celebrates Local Foods 
A boisterous, sold-out crowd of 320 guests sat down to a sumptuous 
harvest dinner at the Second Annual Saanich Peninsula Harvest Feast 
– a celebration of local agriculture – on Saturday, September 18 at the 
Saanich Fairground. With the exception of fresh-picked cranberries from 
Yellowpoint Cranberries (Ladysmith), all the foods for soups through 
desserts were grown or raised on Saanich Peninsula farms. A highlight of 
the evening was the draw for slices of two lemon meringue pies prepared 
by Zanzibars, using lemons grown by Bob and Verna Duncan of “Fruit 
Trees and More” in North Saanich!  Diners also sampled local ciders and 
wines from Sea Cider Farm and Ciderhouse and Muse Winery. 
The event is coordinated by a feisty group of volunteers, the indomitable “Feasties”, working in cooperation 
with a local caterer, Taste of Life Catering (Sidney) who prepared the main course, and supported by Rita and 
Dale at Breadstuffs Bakery (Brentwood Bay). Dinner started off with a choice of seafood chowder (Adam 
Olsen) or savoury squash soup (Breadstuffs Bakery), along with fresh rolls made with Saanich Peninsula 
wheat grown by Michael Doehnel, and salads. The main course included turkey (Ireland Farms, Central 
Saanich) and beef (Boughneath Farms, North Saanich), accompanied by a selection of fresh vegetables. Local 
restaurants chipped in by creating a wide selection of delicious desserts using local fruit – including cheesecake 
with blackberry sauce (Bistro Cache), blackberry blueberry crisp (Breadstuffs Bakery), raspberry mousse in 
a chocolate cup (Jitterbug’s Cafe), a fabulous strawberry shortcake (RC Grillhouse ‘n Lounge), apple crisp 
(The Roost Farm Centre) and apple pie (Zanzibar Cafe). Jim Townley of Fresh Cup Roastery Café donated 
coffee, with herbal tea teas provided by Sea Cider and Victoria Lavender (Sidney). Local musician Sam Weber 
entertained our guests before dinner, while members of the Central Saanich Lions helped serve the main course. 
The Harvest Feast is also a celebration of community. We wanted families to come to this event, to help build 
awareness of local farming in the coming generation. Thanks to Island Savings for providing support that 
allowed us to create family pricing. Thrifty Foods generously contributed a gift card.  And a special thanks to 
members of the Saanich Fair Board and Staff, who offered the facility at no charge and also took time to serve 
dessert! If you missed this year’s feast, mark your calendar for next year – Saturday, September 17, 2011. 

Article by Robert Thompson 

North Saanich Community Agricultural Ideas Fair & Planning Workshop 

The District of North Saanich hosts a “Community Agricultural Ideas Fair & Planning Workshop” with Guy 
Dauncey and Carolyn Herriot, on Saturday, November 27, from 1:00 p.m. to 4:30 p.m. at the Mary Winspear 
Centre in Sidney. 

6 



 

 

 

We grow an abundance of squashes on the Saanich Peninsula. Here are a few recipes to warm 
your soul... 

SWEET MAMA SQUASH SOUP 
Take 1 sweet mama squash, cut in half, scoop out seeds & roast squash 
on cookie sheet until tender. Scoop flesh from skin, discard skin. 
Put ¼ lb butter in heavy bottomed pot, melt, saute ½ diced onion in 
butter to soften (not brown). 
Add ¼ lb flour to make a roux, stir well & cook out the roux. 
Add roasted squash and up to 2 litres of water, adding the liquid a bit at 
a time. 
Cook out for 30-40 minutes. Strain, adjust thickness with water to reach 
desired consistency. Season to taste. Add a splash of heavy cream just 
before serving to enrichen (if desired). 
Recipe from Breadstuffs Bakery & The Screaming Bird Cafe, Brentwood Bay 

BAKED ACORN SQUASH RINGS TOPPED WITH APPLES 
Ingredients 
• 2 medium acorn squash, cut ½-in slices (across) 
• salt and pepper 
• ¾ cup apple juice 
• 2/3 cup light brown sugar, packed 
• ¼ cup maple syrup 
• ¼ teaspoon salt 
• dash ground cinnamon 
• 3 tablespoons butter. 
Line a large baking pan, such as a large jelly roll pan or two smaller pans, with foil; lightly grease or spray with 
nonstick cooking spray. Heat oven to 350° F.  Slice the squash into ½ in rounds. Cut centers out of each squash 
slice with a knife or a biscuit cutter about the size of the seed area. 
Arrange slices on the baking sheet, overlapping slightly if necessary. Sprinkle lightly with salt and pepper and 
pour apple juice over the rings. Cover the pan tightly with foil and bake for 30 min, or just until the squash rings 
are tender. You can add apple rings to the stop as well for a sweet and savory finish. 
Recipe from Taste of Life Catering, Sidney 

PUMPKIN CUSTARD PIE 
(has a consistency like cheese cake)
 
Prepare one unbaked pie shell, brush inside with beaten eggwhite. Set aside.
 
Preheat oven to 325° F
 
Stir together 1 c. sugar w/ spices, ¼ tsp cinnamon, ¼ tsp ginger, and ¼ tsp nutmeg.
 
Cream together 1½ c. soft cream cheese with the spiced sugar.
 
Mix in 2 c. pumpkin puree (you can prepare your own puree from scratch using pie pumpkins)
 
Beat 4 eggs together, blend into the cream cheese mixture.
 
Pour into prepared pie shell, bake until custard mix is “set” but not firm. Treat like a cheesecake: should have a 

little bit of movement but not be runny. Remove from oven & let cool.  Refrigerate
 

Recipe from Breadstuffs Bakery & The Screaming Bird Cafe, Brentwood Bay 
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The Farmlands Trust Society
 
P.O. Box 9
 

Saanichton, British Columbia V8M 2C3
 

Tel: 250.483.1468 

staff@farmlandstrust.ca
 

Email: staff@farmlandstrust.ca
 
Website: www.farmlandstrust.ca
 

FLT Board of Directors and Advisors (as of October 2010) 

Board of Directors Advisors 
Ed Johnson, Chair Don Caverley, Special Advisor 
Barbara Souther, Past Chair/Founder Alicia Cormier, Community Advisor 
Glenn Davidson, Treasurer Rachel Fisher, Community Advisor 
Natasha Caverley, Secretary Tom Hobby, Community Advisor 
David Clark, Board Member Michael M’Gonigle, Community Advisor 
Sebastian Silva, Board Member Heather Stretch, Community Advisor 
Anne Waterhouse, Board Member Robin Tunnicliffe, Community Advisor 

FLT Committees (as of October 2010) 

Governance Public Affairs and Community Relations 
Natasha Caverley, Chair Barbara Souther, Chair 
Don Caverley, Committee Member Zoe Benson-Potter, Committee Member 
David Clark, Committee Member Alicia Cormier, Committee Member 
Sebastian Silva, Committee Member Robert (Bob) Thompson, Committee Member 
Madeline Walker, Committee Member Anne Waterhouse, Committee Member 

Volunteering with the FLT 

We welcome new volunteers to become involved in one or more of our current 
partnerships with Madrona Farm, Newman Farm Community Park, and local First 
Nations. Your assistance with our FLT Communications, Community Engagement 
and Farm Management Committees would be greatly appreciated. Our contact 
information is listed above. For more information on volunteering, see the notes 
on the following page. Volunteer Now !Volunteer Now ! 

Supporting the FLT 
Are you interested in becoming a FLT volunteer? www.farmlandstrust.ca/Volunteer.doc 
Are you interested in making a donation to the FLT? www.farmlandstrust.ca/PleaseDonate.html 
Do you have suggestions about future newsletter topics? www.farmlandstrust.ca 

Thank you for joining our FLT network! 
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VOLUNTEERING WITH THE 

FARMLANDS TRUST (GREATER VICTORIA) SOCIETY:
 

RECRUITMENT OF BOARD MEMBER AND COMMUNITY ADVISOR POSITIONS 

Established in 2008, the Farmlands Trust Society (FLT) is a not-for-profit society interested in preserving farm
land and protecting local food security in Greater Victoria. At present, the FLT is seeking volunteers to serve as 
either Board Members or Community Advisors for our Society. 
Our current FLT Board of Directors and Community Advisors are representatives from the Greater Victoria 
farming community and surrounding farming corridors as well as local community members who are endeav
ouring to (a) protect the farmland in Greater Victoria for farming; (b) facilitate community relations and public 
outreach with local farmers, First Nations and the broader community; and (c) contribute to local food security 
through farmland management initiatives. The FLT’s vision embraces ecological, agricultural, historical, cul
tural and social values, and considers highest and best uses for both the land and the community. Therefore, the 
FLT Board of Directors and Advisors feel that it is timely to think, plan and act locally to protect our biodiver
sity and agricultural capability. 

Board Member Positions 
CLOSING DATE: On-Going until suitable candidate(s) are recruited.
 
At present, we are seeking community-minded individuals from Greater Victoria who are willing to volunteer 

their skills and expertise in one or more of the following areas as a member of the FLT Board of Directors:
 
• Aboriginal Relations; 
• Farmland Management/Farmland Preservation; 
• Financial Planning and Management; and 
• Strategic Communications/Marketing. 

Individuals interested in being considered for a FLT Board Member Position are asked to directly contact the 
FLT Board Secretary (Dr. Natasha Caverley) via email at: natasha@farmlandstrust.ca to pose any queries re
garding the FLT and to obtain a copy of the FLT Board of Directors Application Form. 

Community Advisor Positions 
CLOSING DATE: On-Going until suitable candidate(s) are recruited.
 
In order to aid the FLT Board of Directors in advancing its mandate, Community Advisors are individuals, pref
erably from the Greater Victoria area, who volunteer their time with the FLT by sharing their skills and expertise 

on specific projects and/or participating in FLT committees. The major FLT committees are:
 
• Community Relations and Public Affairs; 
• Farmland Preservation and Farmland Management; 
• Finance and Audit; 
• First Nations Outreach; 
• Fundraising; and 
• Governance. 
If you are personally interested or have any recommendations about individuals who you feel have a lot to offer 
the FLT in terms of their knowledge and experience as either a Board Member or Community Advisor - let us 
know! Please go to the following website links which will provide you with an overview of the FLT committees 
and our volunteer application form. 

Volunteering with the FLT – http://www.farmlandstrust.ca/Volunteering.html 

Volunteer Application Form – http://www.farmlandstrust.ca/Volunteer.doc 

For more information about the FLT, visit www.farmlandstrust.ca or contact us at staff@farmlandstrust.ca 
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