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Submission to the Agriculture, Fish, and Food Committee: Meat Inspection Consultation

From: Alberni- Clayoquot Regional District

Also Submitted: Full Background Report and Request - ACRD Request for 
Designation

June 14, 2018
______________________________________________________________________

Thank you for the opportunity to speak in front of the Committee on June 11.

Following is a written copy of our presentation, as per your request. We hope you find 
the information helpful. Highlighted, in green italic, are the sections which we were 
unable to present, due to lack of time.

Firstly though, some additional points in response to the other commentary heard during 
the public hearing.

1) Producers who have access to slaughter services are successful and 
satisfied. You heard from a number of them.

2) Transport is understood, universally, to be a huge challenge. One producer 
(who accessed funding to build a facility when the new regulations first came into 
effect) reported that after trying a couple times, it was either ‘build his own facility 
or quit’. 

3) There was a reference from a representative from a processing plant that 
inspectors, among other things, look for ‘bruising’. Animals that are slaughtered in 
the field are not bruised.

4) There were no reports of safety incidents from Class D/E facilities. At least 2 of the 
now successful producers who owned Inspected facilities ran uninspected 
abattoirs for years before transitioning to inspected facilities, and they noted no 
incidents.

5) With regards to the need for ‘cut and wrap’ services: 
• We believe business would fill the need if there was a legal avenue for 

access to meat products;
• Meat slaughtered through Class D/E facilities can still be sold as half or 

quarter carcasses, as per the SlaughterSafe Training Guide; and,
• North Island College, Port Alberni Campus, has indicated interest in running a 

meat processing training program and have offered resources including use of 
their kitchen for cut and wrap. However, they need access to a licensed 
slaughter facility. 
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6) With regards to complaints about a ‘two-tier system’ - this already exists. 
Uninspected meat is already in the food chain - often illegally, when there is no 
other reasonable avenue for complying with the current regulations.

7) There is a need for public education about the meat inspection system and how it 
manages animal welfare, producer needs, and health and safety risks through the 
use of various classes of licenses, which are based on science and historical 
evidence. Consumers have the right to make informed decisions.

The ACRD and Alberni Farmers’ Institute welcome you to visit the Alberni Valley and 
speak directly with our producers. We would be happy to facilitate!

Presentation notes follow.

______________________________________________________________________

Hi, my name is Heather Shobe. I have been on contract as an Agricultural Support 
Worker with the Alberni-Clayoquot Regional District since 2014. Access to red meat 
slaughter services was identified as a primary barrier to producers at the start of that 
term. I am very grateful for the opportunity to speak with this committee and I know well 
the complexities of the system. I recognize that you may all be on a learning curve, and 
I appreciate your willingness to participate. Today, I’d like to offer you a perspective of a 
Regional Government and small agricultural community.

In 2016, the ACRD commissioned a feasibility study for a Class A and Class B abattoir. 
The results were deemed unworkable, and producers requested that we apply for 
Regional Designation, allowing the opportunity to develop Class D facilities. We had 
very strong turnout for a public meeting and a virtually unanimous voice. In 2017, we 
finalized a collaborative background report, and made the official request to the 
Province. 

I have been involved in several discussions with people from the Ministry of Agriculture 
and the Meat Inspection Agency, as well as our regional Environmental Services Officer 
from Island Health.

I’d like to firstly say, that we don’t have an issue with the inspection of meat products per 
se. Our producers would generally welcome a Class A/B facility, the problem is that it is 
unattainable at present, and under the current system, we do not have the right to 
explore and develop smaller options. We are in a vacuum and our producers are falling 
through the cracks. The lack of a local facility is contributing to the decline in our local 
livestock production, and stunting opportunities for growth.

In your recent meeting with James Mack and Gavin Last, Mr. Mack stated that the goal 
of Class D/E licenses is to “support local food production and provide food security in 
areas of the province where there's low population, low animal production levels, where 
custom slaughter is required but not available, and where an inspected A or B facility is 
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unlikely to locate or be viable.” This is an exact description of the need and challenges 
of the ACRD.

The current transport requirements place great stress on animals, and while I will not 
delve into particular challenges of the single mountain pass out of the Alberni Valley, 
which you can read about in our comprehensive report, I will reiterate that our 
geography includes coastal regions as well, whose residents (and livestock) are subject 
to an additional mountain pass and a drive of well over 3.5 hours to reach a Class A or 
B facility.

It is correct that technically, our producers could apply for class E licenses under the 
current regulations. However, there is little chance of approval due to the perceived 
proximity of other facilities, and more importantly, what we require is the ability to 
develop class D facilities. 

Imagine, if you will, a community of producers, in a small relatively isolated region. Most 
of them work off-farm to maintain a required level of income. Most are small-scale family 
businesses and have historically worked together to solve problems at the local level. A 
Class E facility does not solve the problems for this community. Unless a producer has a 
large amount of a specialty product, they are not likely to expend the required resources 
and develop a licensed plant solely for their own use. Rather, they seek to work together 
as a community - a number of sheep farmers for example developing a facility and 
schedule locally, and working together to help each other out at the time of need. This is 
a traditional agriculture and a sustainable community system - it shares financial 
resources, it supports a social system, and it minimizes the environment impact and 
stress to animals. It is much less realistic and efficient for each farmer to develop his or 
her own Class E facility. However, with D licenses as a stepping stone, the community 
may succeed in stimulating production and resources enough that eventually a fully 
inspected facility becomes viable.

This has been evidenced in other communities. In Powell River, class D and E facilities 
are now considering expansion because of high local demand. Facilities in Kimberly and 
Fernie have transitioned from un-inspected to inspected facilities because of their 
success.

D and E meats can only be sold within the Regional District they are produced. 
However, E licensed meat can not be sold to local retailers or in restaurants. Locally 
grown and processed meats are desirable by the public though and could offer a 
profitable niche market to struggling small community producers. Our Request for 
Designation includes letters of support from high-end restauranteurs in our Coastal 
Region.

Animal processing is a traditional skill set of farmers, which is being lost because these 
knowledge keepers are forced to outsource the work in order to stay legal, even while it 
costs them additional time and money. Licensed on-farm slaughter allows producers to 
share these skills with seasonal help and family members, through an avenue that 
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provides training and ensures safety protocols are followed. This benefit will contribute 
to the skill set Province-wide, and will help to support employability at inspected 
facilities, where a shortage of skilled employees is a major challenge.

North Island College, Port Alberni Campus, has indicated interest in working with our 
Regional District to develop a red meat processing training program. They have offered 
infrastructure support to producers, however they still need local access to a licensed 
slaughter facility in order to run a program. The BCAA has recently developed a similar 
program but I don’t believe it is part of their mandate to actually run such programs in 
the long term. Working together, the BCAA, NIC, and the ACRD could collaboratively 
develop and implement a program that would stimulate economic activity in our region, 
and support desperately needed skills training in the province.

The BCAA hold a wealth of knowledge and experience within it’s membership, and I 
believe that they support a safe and accessible meat processing system for all. From 
my understanding they do not have any class D or E facilities within their membership, 
and I suggest that they could act, if willing, as a valuable mentor and support 
organization for the smaller license holders, while still striving towards the standards 
which they currently endorse.

Before Class E/D licenses were developed in 2010, there was a scientific study 
completed by the Province whose purpose was to assess public health risk, and it’s 
outcome supported the rational for Class D/E licenses. My understanding is that that 
document is in the hands of the Meat Inspection Program.

I want to speak to the elephant in the room - that is the fear and assumption that Class 
D/E licenses will have a negative impact on existing Class A/B facilities. I understand 
that fear, and I appreciate where it comes from. These facilities were forced to expend 
significant amounts of capital to upgrade when the regulations were imposed. They do 
not want, nor should they be subject to profit losses as a result of further changes. 
However - we can not allow that sort of protectionism to disable development and 
growth of community-scale industry.

Furthermore, we do not believe that we will undermine Class A/B facilities to any large 
degree. There will remain a huge need for Provincially inspected meat and Province-
wide sales avenues. One large beef farmer in the Alberni Valley sends his animals to 
Gunters Meat to be sold at Country Grocer. He would not change this arrangement 
should a Class D facility become available locally. Existing facilities are, as you have no 
doubt heard, very busy, and often unable to keep up with demand. Expansion of 
capacity in small communities will stimulate overall production (as it was shown to have 
done on Saltspring Island) supporting small producers to scale up over time.

Finally, to put this fear into perspective - prior to the ACRD’s Request for Designation, 
we spoke to representatives from both Gunters Meats (here in Courtney) and Plecas 
Meat in Nanaimo. These are the two main facilities where Alberni producers go at 
present. A representative of Gunters noted no contention with allowing Class D licenses 
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within the ACRD, and as part of our conversations, Plecas Meats offered a snapshot of 
the processing they did for Alberni producers in 2016. This was described as 125 
rabbits, 10 beef animals, and 10 hogs, for a total of 9 Alberni producers. Based on their 
pricing, it would have meant a total gross income to Plecas of approximately $3000 over 
the whole year. 

I have two further points. Firstly, is to challenge the statement I’ve heard repeatedly, 
which that Class A/B facility can be constructed for not much more than a Class D/E 
facility, potentially as little as within in the range of $30,000. This confounds me and 
poses a number of questions. If this is so, why are no examples of successful projects 
like this, built from scratch, being made available? What we know is that a Class A 
facility built in Invermere recently cost about $800,000, and that the Salt Spring facility 
was about $450,000 back in 2012. The ACRD paid for a formal feasibility study that put 
the cost of a basic and small facility for us at about $550,000 - a Class B facility, while 
slightly less costly, would have been even less feasible, because it would have 
eliminated the potential profits from cut and wrap services.

If a class B facility, as claimed, could be built for less than 10% of these numbers, why is 
there so much concern and unrest about taking money or business away from Class A/
B facilities, who needed large expenditures in order to comply with regulations? Why 
were they given access to significant grant funding when the regulations were 
established?

Related to this - Another challenge in my research processes, has been in getting a 
clear understanding of the Ministry of Health’s overarching regulatory framework for 
Class D/E licenses. My understanding is that each region develops their own policies. A 
documented Provincial framework, which included opportunity for regional 
amendments, would be of assistance in generating clarity about costs and requirements 
for potential applicants and other stakeholders.

The Meat Inspection Agency states they strive for an outcome approach, rather than 
posing regulatory hurdles. If this is indeed the case, then granting our request reduces 
those regulatory hurdles and allows our producers the opportunity to work towards the 
intended shared outcomes - improved slaughter access and a thriving livestock industry. 
It is counterproductive to demand that people conform to a level they are not capable of, 
and which cripples them economically and logistically.

Should there not be an intermediate option that will support small communities and act 
as a stepping stone to fully inspected facilities? Wait a minute-there is! It is called Class 
D/E licenses, and they are fully monitored, subject to regulatory framework and review 
from a Provincial body. Why are these facilities not an open to businesses within the 
ACRD or other non-designated regions?

Does it make sense to fly inspectors around the Province for only 1 cow or a couple 
litters of rabbits? Does the tax-payer want to pay for that? Does it make sense to burden 
our ‘barely keeping their heads above water’ small farmers and roadways with the 
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transport of hundreds of cows, pigs, rabbits, and other animals instead? What makes 
sense is to make regulated and safe slaughter services available locally, using local 
authorities as monitoring bodies. This alternative exists. It has a working framework, 
with a low safety risk. The ACRD is asking the Province to make it more accessible.

We have committed to working with the Province to support this change and assist with 
monitoring it’s impact on the livestock industry within our region. We believe it is a 
valuable opportunity for the Province and that it will support our financial and social 
economies. We have had no clear channel for our request, and have been patience and 
understanding about the need for review, and the challenges in precedent that allowing 
one new region may set. However, we are still waiting for an answer and the current 
regulations lack a clear process for application to be included as a designated region.

Thank you so much for this time. I am happy to continue with this discussion and 
answer any questions, both now and in the future. We hope that one of your 
recommendations to the Province is that the ACRD be granted it’s request for 
designation. My contact email address is on our Request for Designation Report, and I 
welcome you to contact me at any time.

Heather Shobe
Alberni-Clayoquot Regional District
Agricultural Support Worker

heather@edentreefarm.ca
250-724-2175
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