Family Farms Day 2018
Small growers and community initiatives are important pieces in the food
security and agricultural production puzzle. A big thank you to all our
participating farms and all our community members who make it out to support
them and enjoy what our valley has to offer. A special feature this year, as part
of the Grow Local project, is an amazing urban garden where vegetables spill
over into the alleyways and front boulevard.

1. Seventh Avenue Urban Farm
2727 Seventh Avenue & thereabouts
Shayne & Jeanne Morrow (and Jake)
When you live in a quirky 1911 house with poor topography and iffy sun
exposure, growing food can be a challenge. Over the past dozen years or so,
we have managed to build up a respectable annual harvest through the use of
raised beds, repurposed materials and a great deal of improvisation.
Across the lane, two neighbours have generously allowed us to create a single
row mix of beds, containers and boxes along the south-facing fenceline.
After the positive reaction from last year's Farm Tour, we further expanded the
experimental plot on our boulevard, growing mostly deer-resistant vegetables
and herbs. While our overall success has been mixed, at times, the goal has
been to create a productive, but still aesthetically-pleasing environment, using
a great deal of ingenuity and available materials. So far, so good.

2. Arrowvale Farm
Bob & Ann Collins
5955 Hector Road
Ann & Bob Collins have farmed in the Valley since 1980. Their 73 acre
property along the Somass River is blessed with fertile soil and ample water.
For more than 20 years they have grown all of their crops without the use of
pesticides or herbicides. The farm is home to a colourful herd of Belted
Galloway beef cattle, a herd of registered Canadian horses and a variety of
smaller livestock in the Campground Petting Farm. Pumpkin Patch Hayrides
run most weekends in October. Collins Farm is also home to Arrowvale
Campground and cottages.
Learn more about the issues facing small family farms and the alarming
disappearance of locally produced food. Take a farm tour hay-ride or visit
chickens, goats and donkeys in the petting farm. Arrowvale is now a licenced
premises and serveshome grown beef burgers, hot dogs, Chili, etc. Buy a bowl
of chili or an ice cream cone, old fashioned milk shake, muffin, or a piece of
homemade pie at the farm store. Purchase frozen grass fed beef, and
homemade jams, jellies and syrups to take home. Hay rides will take about 20
minutes. Maximum 20 persons per ride. Children must be accompanied by
an adult.

3. Leda Organic Farm
Gary, Jaqueline & Louis Swann
4361 Batty Road
We have been growing organically since 1976. We are a mixed farm with an
emphasis on vegetable growing. Jacquie does mostly flowers, food preparation and seed saving. Gary does mostly vegetable and fruit growing. Louis
does mostly the Highland cattle (4 in the herd), chickens (11 hens and 1
rooster in the flock), fruit production, pruning, and wine and beer making.
Weather providing, he makes maple syrup in late winter. For the last 10 years,
Gary and Louis have been practicing bio-dynamic techniques.
Gary and Louis will be building a compost during the duration of the farm tour. On
the hour, starting at 11am a layer of the compost will be built. Come join in building
a biodynamic compost and learn about "black gold". Jacquie will sell produce fresh
from the garden.

4. Dry Creek Community Garden
Young Professionals of the Alberni Valley
Heidi Reinikka - Project Manager
4th Avenue and Napier Street
The Dry Creek Community Garden is completing it’s fourth growing season! It
is a great model of a successful community effort, led by the Young Professionals of Port Alberni and supported by the City of Port Alberni, to establish
and maintain a community garden. The space includes co-operative and individual growing plots with both perennial and annual plants. Organically grown
food and medicinal plants are produced here on a space which also
encourages skill sharing and community engagement.
Learn about starting and running a successful community project.

6. Healthy Harvest Farm
Canadian Mental Health Association — Anna Lewis
4890 Beaver Creek Road, across from the Co-op Gas Station
Healthy Harvest Farm is run by the Canadian Mental Health Association. The
purpose of the farm is to provide a supportive, low stress, work environment for
those affected by a mental illness. Healthy Harvest utilizes organic growing
practices, following the biodynamic calendar whenever possible. They grow an
assortment of vegetables and herbs they distribute through a veggie box
program, as well as offering an online presence through a weekly email list of
what’s available for orders to the local public. In the full swing of summer and
early fall they occasionally attend the Spirit Square Farmers’ Market.
After eight years this will be the final season of Healthy Harvest Farm but the
Hupacasath Community Garden has the capacity to incorporate the Healthy
Harvest farmsite as they move into the next stage of their agricultural venture.
We invite you to come and see our gardens and huge greenhouse. There is
limited parking onsite (park at the Co-op gas station). An assortment of veggies
and herbs will be available for purchase.

5. Burde Street Community Orchard
Heather Shobe/Eden Tree Farm and Gardening
3333 Burde Street
This 5 acre heritage orchard within the City of Port Alberni is being
reinvigorated and preserved in an area being developed with subdivisions.
The land is adjacent to the Log Train Trail and backs onto beautiful Beaver
Pond. There are approximately 75 fruit trees on site, mostly apples but also
pears, plums, quince, kiwi, and cherries. A new vegetable garden has been
established, and areas are being cleared for fence lines and further plantings.
Pick up a jar of our Baby’s Best Applesauce, dried apples, apple treats or fruit
leather. Try out an old fashioned apple press and find out about the mobile
juicing truck and community pressing event which will be held at the site on
October 20th. See the park-like setting and contribute your ideas towards a
community-minded vision for the property.

7. Hupacasath Community Garden
Hupacasath First Nation – Anna Lewis
4890 Beaver Creek Road, across from the Co-op Gas Station
The Hupacasath Community Farm project is an emerging social initiative
established by Hupacasath First Nation. This project aims to improve the
health and nutrition of community members. We have been growing a wide
variety of fresh vegetables using organic method and have distributed a box of
organic veggies weekly to every on-reserve household throughout the growing
season.
Come learn about the Hupacasath Community Farm’s plan to expand and
grow. Learn about their CSA (community supported agriculture) box program
which they will launch next year or join their email list to receive updates as to
public sales.

The Alberni Valley welcomes you
to the 8th annual

Family Farms Day

Alberni Valley

Family Farms Day 2018

Sunday, Sept. 16th 11 am
to 3 pm

Free for all ages!

Sunday, September
16th 11 am to 3 pm
♦

♦

♦

No registration required. This free event is a self
guided tour of farms in the Alberni Valley. You
may visit as many of the farms as you like in
whatever order you like. It’s up to you!
When arriving at a farm look for the host table.
Volunteers will be there to hand out free recipe
books, children’s activity books, answer
questions and provide more information about
each farm.
Bring a cooler for your purchases at the farms. Many farms
have cash only sales available.
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Purchase fresh local products in the
produced in the Alberni Valley
Take home delicious recipes
provided by local farmers
Activities for children
Farm tours

And lots more!

This program is available at:

ACRD Office

3008 Fifth Ave

www.acrd.bc.ca

Echo Centre

4255 Wallace St

Chamber of Commerce
2533 Port Alberni Hwy

Like us on Facebook at ACRD What’s on Your Fork
For more information please contact:
Anna Lewis – 250)735-0520
healthy.harvest@cmha.bc.ca or
Alex Dyer — 250)720‐2708 adyer@acrd.bc.ca

