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1and the challencres and tnump ]
using sustamab]e prac‘aces and

C.S.A./ Community Supported/Shared Agriculture

Cash Crop

Cold-hardy Plants

Organic Food (Crops) =

Permaculture -

{Ecological) Sustainability
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Depending on the weather,
the C. Bruni and Sons farm
starts planting seeds in May
and their harvesting season
lasts until the beginning of
October. The Bruni family
saves their own seeds for

replanting while practicing crop rotations each year to
maintain the soil’s fertility. Once the season is over
an abundance of potatoes and
cabbage are kept in winter storage
and sold to various local markets
throughout the winter. The farm
reat tasting

During the growing season, the farm rents a part of their
land to hobby farmers. This reflects an increasing
interest in the number of people wanting to grow their
own food. The Bruni familv feels that there has always
been a strong network of

neighbouring farmers and

local consumers who

continue to support the

important work of

Canadian farmers in

providing ecologically

sustainable and quality
19cal food.
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She found herself taking full advantage of t unity by
constantly picking his mind to feed her keen interest and
passion. When Paula returned to Canada she began her very
own C.S.A.. Sun Root Farm has now been actively growing
organic produce on rented and loaned plots of land for 5
seasons. The farm has been able to maintain no debt load,
which is a rarity for most ‘small farming operations.
However, to support her personal needs, Paula works off of
—— : & the farm as well. After just iy}
| one season of running Sun
Root, Paula realized that she
needed help. She met Ava
Richardson (at the Seasoned %
Spoon) who immediately ¥
became her partner in crime. |
Additional help is not
always hard to find, as

b ik

She feels that if people can come to your farm and see that
the way you are growing food is suitable to them, it is not
necessary to certify. Furthermore, she states that “there is
something suspiciously wrong with an input which has to
be handled from inside a ‘white haz-mat suit'!!!” She says,
“Instead of just growing food, you end up killing
* everything including ourselves!” S

volunteers want to occasionally join in on the Sun Root fun. |
Their mandate is “to grow healthy food for THIS

community,” and therefore Sun Roots is happy to provide
education to the community on matters of eating locally, and
are delighted to support the Seasoned Spoon. Although Sun |
Root is a “far cry” from where they want to be, Paula feels that
interest and knowledge of eating locally has grown
substantially in recent years. There is even a waiting list to
become a member of the Sun Root C.S.A.! She believes that as
gas prices increase, supermarkets will see a need to
| decentralize their regional distribution centres and may
eventually alter their buying habits towards local food
producers as well. In the future, Sun Roots hopes to reduce

B e

S e ™ o, T M A
Sherry Patterson grew up on a
farm between London and
Chatham. The farm raised 400
head of heifer cattle and also grew
the grain to feed them. She left
when she was 18 and her brother
eventually took over the family

the need for a car by moving
closer to Peterborough, in 3
order to make it possible for
people to buy directly from
the farm with a reasonably
short ride on their bicycles.

farm, converting it into cash crop, which he still maintains
to this day. By 1998, Sherry had been living in Toronto for
25 years doing home renovations and wanted to get back
into farming. She decided to return to her family farm for

: — R b .
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Chick-a-Biddy Acres C.S.A. is happy to support The
Seasoned Spoon and what it represents. Gesturing to a

“hand-dyed flag on her wall, Sherry §
reflects on her feelings towards the
Seasoned Spoon: “That says it right
there: ‘Beet the System’. Trent has
been as asset to the community and
is inspiring for us farmers to see the
‘interest in eating locally and

organically. The fact that the Seasoned Spoon was able to
flourish on Trent’s campus, despite the Aramark

_ _onopoly, is a true inspiration to our goal as local
tarmers to get more people to support a sustainable food

system. The Seasoned Spoon has shown
that it can be done.” The flag was made
by Chick-a-Biddy’s vice president, Jessi
Dobyns. Jessi has apprenticed at Chick-a-
Biddy for three years, is a founding
member of the Seasoned Spoon, and
currently sits on the Board at the Spoon.
Chick-a-Biddy often participates in events
¥ that help raise awareness in the

| community to the importance of eating
locally and seasonally. It is not in any
way a means of promoting her own
business, for Chick-a-Biddy can only grow

‘rais ng- ammals andf“‘v

"Wl

for so many people. Interest is picking up, but change is
< slow. To Sherry it is surprising how many people don’t

: & | know about Community Supported/Shared Agriculture.
th t are out of her control such as the weather In ordu: to | 4l She first heard the term “C.S.A.” in 1999, and nearly a

her members mvolved Wlth what is going on, Shelry ® | decade later feels as though more people should be aware of

& 't movement. ”Perhaps it will take another decade for the
\"( atwareness to be more widespread.”
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