
 

Winter 2022

LOCAL FOOD EVENTS 
• Plan your 2022 garden with help from the 

Northern British Columbia Seasonal Growing 
Chart by West Coast Seeds.   

• Collect seeds from WoodGrain Farm at Out of 
Hand and Nature’s Pantry. 

• Start some seeds inside as early as February. 
Check out West Coast Seed!s Seeds For A 
Really Early Start.  

• Stay tuned to our Facebook page for details 
on our next Fermentation Workshop.  

• Stock up on local goodness at Out of Hand. 
• Check out the Growing Opportunities 

Bulkley-Nechako Agriculture Newsletter  Each 
issue contains agricultural news, upcoming 
events, important notices, information and 
links that is relevant for producers within the 
RDBN. 

• Try some mushrooms (fresh, dried, jerky, and 
salt) from the fungis at Smithereens 
Mushrooms. Get them at Out of Hand, Rejar, 
BV Wholesale or email: 
info@smithereensmushroom.com 

• Register for WoodGrain’s 2022 CSA.  Visit 
https://woodgrain.ca/csa/ for details.  

ABOUT GROUNDBREAKERS 

If you like yummy food that comes from 
your own neighbourhood, 

Groundbreakers is the right place for 
you to keep a pulse on the local food 
movement, or get super involved - 

whatever you prefer. 
P 

Groundbreakers Agriculture Association is a non-profit 
charitable organization focused on local food and 
gardening education, since 2012. 

We believe in building strong, healthy communities 
through supporting the Bulkley Valley local food 
economy and teaching citizens, young and old, about 
the benefits of local food and how to grow their own.

@bvgroundbreakers www.bvgroundbreakers.ca

LOCAL FOOD OPPORTUNITIES 
• Borrow some food preservation equipment 

from our Good Food Tool Lending library - We 
have added a juicer and another 3 gallon stone 
crock for fermenting. Check out our inventory. 

• Hungry? You can always contact producers 
through the RDBN Consumer Guide directly 
this winter to round out your larder. 

• Interested? Groundbreakers will soon be 
looking for producers and youth (15-30yrs) 
interested in the spring/summer 2022 Youth 
on Farms Program.  Email 
bvgroundbreakers@gmail.com to learn more.  

https://cdn.shopify.com/s/files/1/0011/2341/8172/files/SM403_Planting_Chart_Northern_BC.pdf?v=1627923285
https://www.westcoastseeds.com/blogs/garden-wisdom/seeds-for-a-really-early-start
https://www.westcoastseeds.com/blogs/garden-wisdom/seeds-for-a-really-early-start
https://www.facebook.com/BVGroundbreakers
https://www.rdbn.bc.ca/departments/agriculture/growing-opportunities-rdbn-ag-newsletter
https://www.rdbn.bc.ca/departments/agriculture/growing-opportunities-rdbn-ag-newsletter
mailto:info@smithereensmushroom.com
https://woodgrain.ca/csa/
https://bvgroundbreakers.myturn.com/library/inventory/browse
https://ccap.rdbn.bc.ca/
mailto:bvgroundbreakers@gmail.com
http://www.bvgroundbreakers.ca





 

 

 

 

Growing Community: How Growing, Preparing, and Sharing 
Good Food Can Bring Us Together 

	 As we enter a new year and into a time where the world isn’t agreeing on much, there’s still one 
thing we can all agree upon - good food.  Food is one thing we all have in common, like air and water, we all 
need food to survive.  Food is more than just sustenance, though.  It is also deeply apart of who we are.  Food 
has this tremendous power to bring us together and to allow us to get inside one another’s realities.  The 
entire process of creating food has this potential - growing, preparing, and sharing.  With this in mind, below 
is a collection of stories about some of the ways Groundbreakers has witnessed, and been a part of, people 
coming together around good food this past year.   

Growing: 
Garden Club 

Garden club is one of the programs Groundbreakers offers at Walnut Park, Muheim, and Telkwa Elementary.  
Over the course of this last year students from different grades and social circles came together to share in 
something they all have in common - the school garden.  For some it was their home gardens and previous 

experience that brought them there. For others it was an opportunity to get 
their hands in the soil and learn something new.  But for most, it was the 
chance to be a part of something bigger than themselves - to contribute 
their time, energy, and skill planting garlic bulbs, collecting seeds, and 
watering cabbage for the collective goal of a bountiful garden.  Garden 
club encouraged teamwork, responsibility, and commitment to success.  It 
also was a ton of fun - mustard green, radish, and nasturtium eating 
contests, dance parties, and salad buffets to name a few highlights. In 
addition to helping students learn to grow their own food, connect to 
nature, and eat their veggies, one of the most successful accomplishments 
of garden club was the role it played in strengthening the bond between 
students.  Groundbreakers is excited to continue to offer this program this 
upcoming year.   

Preparing:  
Kimchi Making Workshop  

In December of 2021, Groundbreakers organized a Kimchi 
Making workshop with Aurora Lavender of Lavender Preserves 
and Workshops.  This workshop brought together ten adults 
over their shared interest in fermentation, preservation, and 
good food. As participants were learning a new recipe, they 
were also learning more about each other.  Participants left with 
a new understanding of fermentation, their own mini-
fermentation crocks of kimchi, and some new friends.   

https://www.facebook.com/lavenderpreserves/?__cft__%25255B0%25255D=AZVsvKlICIJ-eDDCruGXcXeD-6O1-rTnH8Xj6azE39l6PRIjGZgxvjKCMrGw7L46FdnSts_p0-TdK6hvCrg6hY_oxeghAplcv_6de_Bh00r1slmx9d_oEmBKu71DNM6eSrkbFJQwkUkTgVSwITs875VC2eTutmfKP-8hJdV4T5rff6GqAGHtP6234A3dXsa37Mw&__tn__=kK-R
https://www.facebook.com/lavenderpreserves/?__cft__%25255B0%25255D=AZVsvKlICIJ-eDDCruGXcXeD-6O1-rTnH8Xj6azE39l6PRIjGZgxvjKCMrGw7L46FdnSts_p0-TdK6hvCrg6hY_oxeghAplcv_6de_Bh00r1slmx9d_oEmBKu71DNM6eSrkbFJQwkUkTgVSwITs875VC2eTutmfKP-8hJdV4T5rff6GqAGHtP6234A3dXsa37Mw&__tn__=kK-R


  Stone Soup School Workshop 
We began with an empty pot, three rocks, and a little bit of hope.  We 
harvested what we could from the frosty, late fall school garden which 
was visited the night before by a hungry deer.  Luckily, each student  
brought something they had from home to share.  One student brought 
a carrot, another brought a clove of garlic, another a sprig of thyme.  By 
the time the last student put their ingredient into the pot, it was 
overflowing.  It was an incredible scene - the large pot that started out 

empty, with only three rocks became overflowing with kindness, generosity, and good food.  We prepared 
the soup together, and ended up with enough to share with other classes.  A sweet reminder that when we 
share what we have, our hearts (and bellies - in this case) are filled.  
k 

Sharing:  
Wellness Baskets 

In October of 2021, Groundbreakers organized the second 
annual Wellness Basket initiative with the support from the 
Taking It Global, Rising Youth grant.  In aim to provide and 
care for individuals and families in our community during a 
time of added stress and food insecurity due to COVID-19, we 
purchased locally grown foods from the Bulkley Valley 
Farmers' Market and assembled local foods and wellness 
baskets that were distributed to 15 households in need in the 
Bulkley Valley including: elders, Indigenous people, families with foster children, persons with disabilities 
and illness, vulnerable individuals, and community members identifying as LGBTQ2IA+.  
fj 

Foods purchased included locally grown vegetable and storage items such as kale, eggs, potatoes, garlic, 
onions.   
We also included ready-made food items such as jams and preserves, generously donated herbal tea, and 
bread.  Food items purchased supported eight local farmers and market vendors and were all raised and/or 
grown within the Bulkley Valley. 
J 
Participating youth volunteers had the opportunity to engage in what true, on the ground food 
security initiatives look like.  They attended the market and were able to meet and connect with the 
producers.  The youth volunteers brought what they purchased from the market back to arrange in bountiful 
baskets as well as write cards and words of wellness for each of the basket recipients. 
O 
One of the most beautiful parts of the project was delivering the baskets. Delivering these baskets offered 
another opportunity - to connect and converse and share in the kindness and abundance that the Bulkley 
Valley has to offer.  
J 
As we reflect on this past year and the many stories of good food and connection so vividly in our minds, we 
are filled with hope that by continuing to grow, prepare, and share good food with one another, we can grow 
and strengthen our community.   



"

Q: Can you tell us a little bit about your story? What 
brought you to the Bulkley Valley?  
A: I grew up in SW Ontario in a Mennonite family and even though I 
didn!t know it at the time, I think my entire life and heritage have 
been preparing me for this stage in my life.  
Years ago a family friend mentioned that I!d love Terrace and that he 
foresaw me moving there one day, and over the years it kept 
popping up on my radar. So last year I took a road trip up to the area 
to find land around Terrace and when I came through Smithers I 
was smitten. #No, I!m moving to Terrace” so I kept going. But when I 
got to Terrace, I wasn!t overly impressed… so I turned around and 
came back to Smithers and found an amazing spot to build my farm.  

Q: Tell us about the farm you are growing.  What has been your favourite crop so far and why?  
A: I!m building a small regenerative farm in Driftwood that I plan to develop into a fully autonomous farmstead that 
can support all the staple food requirements (veg and protein) of a small group of families. For the first few years it will 
remain a market farm until all the pieces are in place and I have the confidence that I can support a dedicated client 
base consistently.  I think my favourite crop has to be winter squash as it!s the prefect subsistence crop. One seed 
produces an abundance of delicious food that stores for a very long time. It's very easy to grow and if you save the seed 
you have exponentially more food next year. 

Q: Can you explain how your farm is regenerative and the steps you are taking in the direction of agro-
ecological resilience?  
A: When I came to the land it was a mess of deep tractor ruts and was infested with European Thistle so unfortunately I 
had to do an initial till to level the soil and create beds. But going forward the aim is to build the soil biology and 
increase topsoil by adding compost, growing cover crops, and not tilling. I!m also building the ecosystem around me 
by planting wildflower beds, inoculating the soil and pathways with fungus and beneficial bacteria, planting a 
diversity of fruiting trees and perennials, and rehabilitating the many ponds around the property. In time I should 
create a balanced ecosystem that also produces an abundance of food for humans and the wildlife around me. 

Q: If you could highlight three of your most impactful learnings from this past growing season, what 
would they be?  
A: 1. My eyes and goals are bigger than the hours in a season and I need to balance what is actually feasible year to 
year.  
2. Sometimes it!s best to hire a professional to do a job well rather than trying to save money by doing it yourself by 
destroying your body and actually spending more in the end.  
3. Nothing in this world is more precious than clean food and water, community, and freedom.  

Producer Spotlight: Interview with  
Layten Harder of Wild Leek Meadows 



Q: What are your goals for your farm this new year?  
A: Building the general health of the soil and ecosystem is 
paramount so I!ll be using KNF techniques for the soil and 
planting a diverse range of wildflowers and perennials. I!ll be 
raising a flock of laying hens to help me create compost and 
reduce my off farm inputs. I!m also going to start playing with 
grain production for animal feed to further reduce my inputs. 
My financial goal is to pay off at least 50% of the initial 
investment this year to be on track to be profitable by the end 
of my third season. 

Q: You seem to be quite connected to the growing 
community already.  How did you grow these connections and build community so quickly?  
A: Before I even moved up here I became a member of the BV Farmers Market Association and at the general meeting 
was voted in as a board member so I instantly connected with a lot of the market vendors. Also becoming a vendor and 
selling at the market essentially brings the community to you if you have an interesting or high quality product, which 
is exactly the sort of people I like to connect with. 

Q: Who have been some noteworthy producers you have connected with and why, as a new producer, 
have these connections been so impactful?  
A: Mark Fisher of High Slope Acres has been an incredibly valuable connection. Even before I moved to the area Mark 
was chatting with me over the phone about the regional climate, farm infrastructure, and what products at market 
were lacking or saturated. He!s become a good friend over the past year and I!m extremely grateful.  

Q: What keeps you inspired, motivated, and passionate when you face challenges?  
A: My passion comes from the challenge itself. One of the biggest draws to farming is to be faced with a challenge and 
develop an unconventional way to solve it. My inspiration on how to develop these solutions comes from all the 
farmers around the world developing alternative ways of doing things. We need to shake up the way we farm because 
the conventional system is destroying the soil and ecosystems around us. 

Q: How can Groundbreakers members and the rest of our readers best support your farm? Where can 
we find your product?  
A: I!ll be at the farmers market again this year with a diverse range of produce and the best way to support me and all 
the producers is to spend your money at the market. We all need to buy local whenever possible as it keeps the money 
within the community and not in the pockets of the CEO of No Frills or Safeway. Some say that food at the market is 
overpriced but I disagree. When you buy conventionally grown food from a grocer, you don!t see the hidden costs from 
the pollution from unnecessary transportation of chemical laden produce or the degradation of ecosystems and your 
health that we all eventually pay for one way or another.  

Q: Ok, one last question. If you could be any vegetable, what would you be and why?  
A: I think my personality best resembles an onion. I can be sweet but can also be a bit much and I have many layers. 


