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Linking Grey Bruce farmers, 

processors and restaurants to 
deliver an authentic culinary 

experience. 

 
A Regulatory Dilemma 

 
At the Grey Bruce Local Food Project, we get hung on this 
dilemma every day. On one horn is the fact that we have a 
growing population that, on average, knows less and less 
about food. Meaning that oversight of the safety of our food 
must fall to government, rather than individuals. On the other 
horn, the first principle of the local food movement is that we 
need to increase the number and variety of food producers 
and processors. This increases the difficulty of delivering 
uniform regulatory oversight. Put another way, farmers are 
encouraged to value add or further process to increase their 
profitability, only to discover that the cost of regulatory 
compliance for microprocessing is prohibitive. 
 
We talk with established business owners who are worn out 
by the increasing costs of meeting regulatory standards. We 
talk with entrepreneurs whose business plans collapse under 
the weight of food safety regulations. And we meet farmers 
that have been busted – their produce confiscated and 
destroyed by an overzealous food inspector.   
 
And what can we answer? We cannot say these regulations 
are stupid and we don’t need them. We do need them, and 
ever more so. And we cannot honestly downplay the size of 
the obstacle that food safety regulations present for 
microprocessors. What we do say to our clients is that we are 
aware of the dilemma they face, and we are working to make 
sure that our government understands it too. Someday we 
hope to have a better answer!  
 
Freeman Boyd 
Coordinator 
Grey Bruce Local Food Project 
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Chair’s Report 
   
We are really enjoying all the beautiful produce that is arriving daily through the CSA, farmers’ 
markets and farm gates. The strawberries have been fabulous. Our family and bed and breakfast 
guests are really enjoying them. We send Tuesday guests to Keady and they always return with 
goodies (they are away on holidays after all) and lots of photos. 
 
Every newspaper and magazine seems to have another article on local food: an enterprising 
farmer or a restaurant showcasing local food. Local hundred mile markets are seeing more and 
more clients. Many groups are holding local food dinners as fund-raisers. The word is out. Local 
food is better.  
 
Farmers are our neighbours, really interesting people who work hard on our behalf. (Check out 
the article in the July 6, 2010 issue of Globe and Mail about the 100-mile delivery service in 
Kitchener Waterloo.) 
 
So what is happening at ACA?  

· We held an Annual General Meeting in April that generated quite a bit of discussion. We 
are developing a monthly e-mail for members to communicate more often. We would love 
to hear from you as well.  

· We are badly in need of more help – people to sit on the Board that can attend meetings; 
people to help with Field to Fork Feasts; people to help with newsletters and many 
aspects of the Association.  

· If you want to become a public speaker, I am happy to share the requests that come in. I 
spoke to the Women’s Probus Club in Saugeen Shores on May 25. The topic was: “What 
is this local food thing anyhow?” We have requests every few months. 

· We received a Trillium Grant to have a part-time Volunteer Coordinator to locate those of 
you who can help out now and then, write some job descriptions for the jobs, so you know 
what you are signing up for and how much time it will take. Ann Pickles  is filling that role 
and you have seen e-mail from her!! 

· We hired a new administrative staff person to handle phone calls, get information sent out, 
do the financial accounting entry, work on the database and just about everything else 
she can handle on three days a week. Gina Wells  has a background in tourism and 
media and accounting and she is a personable young woman. She works from a home 
office in Southampton, so we have moved our post box there as well.  

· Ripley office is closed and we thank David Brown for renting us the space. 

 

Please read the Profiles of your fellow members printed in this newsletter. We hope to complete 
at least 50 more this year, so you can e-mail the office: info@greybruceaca.com or call the toll free 
line if you want to be on the list.  

 



 
 

 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

NEWS 
 

Meet Gina Wells, Administrative 
Assistant Grey Bruce ACA 

 
We welcome Gina Wells as the newest part-
time addition to the Grey Bruce ACA staff. 
She comes to us with a Bachelor of 
Business Administration, a Diploma in 
Tourism and Hospitality Management and a 
Certificate in Office Administration. 
 
She works with Freeman Boyd and Maria 
Weijs completing administrative work for the 
Foodlink website and helping to coordinate 
the Grey Bruce ACA newsletter. Gina 
divides her week between the office of the 
Grey Bruce Local Food Project in Owen 
Sound and her home office in Southampton. 
 
Contact Gina at the office on Mondays from 
9-2 at 519-372-0214 x 1411, or Wednesday 
and Thursday at 1-888-396-4591. Or reach 
her through email info@greybruceaca.com   
  

Map Report   

The Grey Bruce Agriculture & Culinary Map is 
hot off the press and can be picked up at 
these locations: Visitors Centres, Chamber of 
Commerce offices, public libraries, Farmers' 
Markets, local food stores and attractions. 
 
For larger quantities please contact the Grey 
Bruce Agriculture & Culinary Association by 
phone at 1-888-396-4591 or by email at 
info@greybruceaca.com  
 
The map is a huge volunteer effort. We're 
planning to start this fall for 2011-12 map.  
 

Congratulations! 
 
Smith’s River Road Farm won a 2010 
Premier’s Award for Innovation in 
Agriculture.  Last year, Smith’s won the 
Outstanding Farm Marketing Association of 
2008 award.   
 
Together, this points to Smith’s as one of 
the best culinary tourism sites in the 
Province. Congratulations Steve and Micki. 
Keep up the good work. Smith’s River Road 
farm is profiled in this issue – read about 
their operation and plan a visit to see how to 
draw more business to your farm gate.   
 
 

Grey Bruce Local Food Projects 
 
Freeman Boyd and Maria Weijs have their 
hands full with ten local food projects this year.. 
The Producers Marketing Program, Farmers’ 
Market Network and the Seasonal Produce 
Promotions are well underway after a late  
start. 
 
Also in the works is a project to increase local 
food in seniors’ homes. In addition, there are 
plans to reach out and involve local youth with 
a local food media contest (both print and 
video). So far they haven’t been successful 
going through school boards. Any leads are 
most welcome! 
 
Check the list of Projects for 2010  at this 
link on the “About us”  page of the Foodlink 
website http://tiny.cc/1pft2  and contact us 
anytime via email for more information. 
info@foodlinkgreybruce.com 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Wiarton Field to Fork Feast 
 
Held at Peninsula Shores District School on 
May 30, our most recent Field to Fork Feast 
was a success on many fronts. We had 17 
food and beverage tables bringing local food 
to the Wiarton Community. In order to 
participate in the food presentation, 
membership in the Grey Bruce ACA was 
required. As a result, we showcased a 
number of our members, including several 
new members. The food was fabulous and 
well presented. Thank you to all food 
producers and chefs. 
 
Additional highlights for the guests included 
a silent auction that was mainly experiential 
activities with local Bruce Peninsula artisans 
including Grey Bruce ACA members. The 
community information area had numerous 
community organizations represented, 
including, of course, Grey Bruce ACA. There 
were two speakers on local food issues. And 
live music filled in the background for most 
of the afternoon. 
 
All who attended enjoyed themselves 
immensely. Guests came from as far away 
as Hamilton and Toronto and the local 
media was in full attendance. 
 
Kudos to the hard working volunteer 
committee, including Grey Bruce ACA 
members: Bonnie Howe, Kelsey Carriere, 
Emily Bradley-Low, Rebecca Mills, and 
Nancy Bearinger. Non-member volunteer 
Linda Thorn also contributed significantly to 
the team. These women collectively 
contributed hundreds of hours of volunteer 
time. 
 
The goal of promoting local food and Grey 
Bruce ACA members was ably achieved. 
The Field to Fork Feasts are great events 
for the community, Grey Bruce ACA and our 
members in terms of awareness.  
 
Ann Pickles 
Volunteer Coordinator 
Wairton Field to Fork Feast Chair 

Upcoming Local Events 
 
Summerfolk  - Owen Sound – August 20 - 22 
Look for Grey Bruce ACA information tent in 
the food area. We will have seven food 
demonstrations. 
 
Teeswater Fall Fair - August 27-28  
Grey Bruce ACA will have a booth. Volunteers 
are needed. 
 
Taste of Blue & Apple Pie Trail Kick-Off -  
Taste of Blue -September 11 2010 Includes 
tastings in 12 restaurants. Check out the 
trail map online. 
 
Pumpkinfest - Port Elgin- October 1, 2 & 3 
 
Field to Fork Feast -  Owen Sound – 
Saturday, October 23 
 
 2nd Food Summit – Monday, November 8, by 
invitation. Grey Bruce Local Food Project runs 
this event with help from Grey Bruce ACA, it’s 
a great chance to celebrate and network with 
local food insiders. 
  
For more events:  There are lots more local 
food events happening in Grey Bruce this 
summer. For an up to date listing and more 
details see the Local Upcoming Events link on 
the homepage at www.foodlinkgreybruce.com 
Let us know when you are having local food 
events and we’ll post them. 

NEWS 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ONLINE 

Foodlink Website Updates 
 
Thanks to the generosity of Bruce County 
and the web support team, the Foodlink 
website gets better all the time! New design 
features help you stay current with up-to-
date listings and the latest local food news, 
events, workshops, reports, marketing 
resources, and more. We even have Twitter 
http://twitter.com/localfoodlink  In addition, 
the Grey Bruce ACA first 50 member 
profiles completed by Jennifer Pittet will be 
posted soon. Keep checking 
www.foodlinkgreybruce.com for events, 
announcements, news, newsletters and 
resources! 
 

Updating Your Foodlink Listing 
 
Does your business have a Foodlink listing? If 
yes, these listings must be updated every 6 
months. Members with email addresses can 
use the online system to update their 
business listing. A reminder has been sent out 
with detailed instructions. These are also 
posted on the homepage at 
http://www.foodlinkgreybruce.com/foodlink-
instructions.doc. Members without email 
can call Maria or Gina on Mondays at 519-
372-0219 x 1411 to get your listing 
updated or to ask any questions. Don’t forget 
to let us know about new products you want 
added as product options or changes to your 
map and address. Thanks for your help 
keeping us current! 
 

Live Links to Articles Posted on the Foodlink News Page 
 
*Congratulations Grey County for changing food service contracts to allow the use of more 
local food. Change may mean more local food at seniors homes . 
 
*The Abattoir Crisis -  There are many links to articles about this very important and urgent 
issue. See Rules create hurdles for local food . Help increase the profile, understanding and 
support for a beneficial resolution, contact your MPP and Hon. Carol Mitchell, Minister 
Agriculture, Food and Rural Affairs, Public Archive Building, 77 Grenville St., 11th Floor, 
Toronto, ON M5S 1B3. 

Don’t Forget the Foodlink 
Resources Page! 

 
Check out the Grey Bruce ACA Report : 
 Snapshot of local food distribution   
 
And helpful marketing resources:  
 
Fresh From Local Farms Promo Card : 
This rack (31/2 x 81/2 in.) card has the 
backside available for your info; contact LFP 
to arrange this economical print promo. 
 
Local Food Flyer Template:  Use this to 
promote "Buy Local Buy Fresh Grey Bruce" 
products; there is space beside logo to add 
additional information on front of the (81/2 x 
11in.) page. 

Interested in Direct Marketing your 
products? 

 
  Let us know and we’ll help arrange a course 
with FARMSTART and the Grey Bruce Health 
Unit. For more info check 

http://tiny.cc/7bao1  or call Maria or Gina on 
Mondays at 519-372-0219 x 1411. 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

OPINION 

Keeping Local Food On Our Tables 
by Anne Findlay-Stewart 
 
The eaters are on board.  There is no doubt about that - the millions spent on marketing 
combined with scares, scandals and health concerns have created a solid demand for local 
food.  From a retailer's perspective, the issue remains supply, and infrastructure is the biggest 
challenge. 
 
At a recent meeting with OMAFRA, representatives of the general farm organizations were told 
that almost all local meat producers were in a position of “non-compliance” with existing 
labeling rules. There were 900 meat and poultry packers serving Ontario farmers in 1995 and 
there are now 130 and dropping due to expensive and unworkable regulation for small 
processors.  
 
This time of year it is hard to imagine we could ever be low on produce, but Grey-Bruce has 
little in the way of canning or freezing facilities, and very limited cold storage to supply the 
region with local fruit and vegetables the other seven or eight months of the year.  We could 
have our own eggs year round, but grading stations are few and far between and new ones are 
difficult to get approved. 
 
And road miles on our local food are still a challenge – cars and trucks passing each other 
carrying one or two cases or coolers of food to the consumer or retailer. 
 
Eaters can be engaged, politically and practically, to help meet the challenges of bringing their 
neighbours’ food to their tables.  We just need to tell them how. 
 
Anne runs Around the Sound, a local food store in Owen Sound. Check out their website for 
more information at www.aroundthesoundfood.com 
 



 Smiths’ Apples and Farm Market 
 
Fifteen years ago Steve and Micki Smith, as 
they explain it, “bought a field”. In that field 
they planned to grow apples. Having no 
previous experience in the business, Steve 
consulted some experienced growers, most of 
whom confessed that it’s difficult, almost 
impossible, to make a living selling apples 
wholesale. But Steve had an idea. Maybe 
people would like to come and pick apples. 
That was his direct marketing idea, and it lead 
to the establishment of one of the most 
successful agri-tourism businesses in Grey 
Bruce. Between late August and the end of 
October you can pick your own apples, buy home-baked pies and fresh vegetables at the 
country store, explore a winding corn maze and take pictures of your kids on giant 
pumpkins. It’s a wonderful farm experience for children and, as Steve says, “there’s a 
huge educational component”. 

 
Smiths’ apples are grown on dwarf rootstocks (imported from Holland), supported on 
stakes, and planted at a high density of 700 to 800 trees per acre (compared to 150 trees 
per acre in a standard unsupported system). A grand total of 6,000 trees are growing on 7 
acres.  Steve is always investigating exciting new apple varieties and you’ll find some 
unusual ones, examples being ‘Zestar’ and ‘Sunrise’. Bees from beehives located on the 
farm, and managed by Guy Anderson of The Hive ‘n Hoe in Kincardine, pollinate the 
apple blossoms in spring and the fresh honey is sold in the store. 
 
Steve and Micki value the support of the Ontario Farm Fresh Marketing Association 
(OFFMA) which provides development ideas and connections to other direct marketers. 
In 2008 the Smiths won the Outstanding Farm Marketer Award presented by the 
OFFMA.   
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Celebrating the folks who feed us! 

For sale at Smiths’ Farm Market   
 
Apples, apple pies, apple turnovers, honey 
Squash from Rudy’s Farm (Elderslie) 
Elderberry Jelly from Windy Hill Preserves (Sauble 
Beach) 
Garlic from Green Valley Garlic (Elderslie) 
Candy apples, chocolate apples, caramel corn from 

Northern Confections (Wiarton) 
 

Written by Jennifer Pitter for Grey Bruce Agriculture & Culinary Association 



Keyzer’s Fruit Farm 
Having a fruit farm is a dream come true 
for us. My wife is from the Philippines 
where she was a medical technician, and 
I’m originally from Belgium and worked 
as a sawyer in Quebec and New 
Brunswick before coming here. We 
bought the farm in the middle of harvest 
season so getting started was like 
jumping off a moving vehicle. We had to 
start running before we hit the ground. 
We grow sweet and sour cherries, 
strawberries, plums, five varieties of 
pears, and sixteen varieties of apples.  
 
We sell most of our apples to packers who re-sell them here and overseas. A lot of the 
Canadian packers buy from the States so we have to compete with the American market. 
I’ve heard that this is because packers can buy apples with a shiny wax coating from the 
States and that’s what most consumers want. Even with all the challenges we had a 
successful first year and are grateful to consultant Ken Wilson from Thornbury, an expert 
in apple production, who guided us along the way.  
 
Being able to market locally is our best chance of success. For these reasons we’ve 
decided to start selling smaller quantities to local people instead of selling a large volume 

to the packers. We’ll downsize and diversify, and focus on 
quality rather than quantity. We plan to establish some new 
apple varieties, try new fruits, and eventually open a u-pick 
operation for the apples. Customers can already come and pick 
their own raspberries, strawberries, cherries and plums. You 
can find the Keyzer name on the bins and bags of apples in 
some of our local grocery stores. 
 
(Based on an interview with Raphael Keyzer.)  
 
Raphael and Feliciana Keyzer’s Fruit Farm is located at 
3584 Bruce Road 1, Paisley, N0G 2N0 (Between Glammis & 

      Paisley). �  519-353-5211 �  keyzerfruitfarm@yahoo.ca�
�
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Celebrating the folks who feed us! 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

VOLUNTEER 

Volunteer News 
 
Soon people can volunteer by hitting the Volunteer button on the main page of www.foodlinkgreybruce.com . 
General information about volunteering with Grey Bruce ACA, all volunteer positions, the volunteer application 
and more can be found at http://www.foodlinkgreybruce.com/index.php?page=news_listing&news_id=5 
 
Meanwhile, here are some urgent and immediate needs: 
Board Members 
There are two agriculture openings on the Grey Bruce ACA Board of Directors immediately. The Board tries to 
balance its seven members evenly between Grey and Bruce Counties and between Agriculture and Culinary 
interests. Working board members are also needed. 
Duties include monthly board meetings (usually in the day and during the first half of the week. Once a full 
board is in place a set time will be established) and taking on a chairing a sub-committee. Total time 
commitment is approximately 10 hours a month or 120 hours a year depending on the season and the 
committee.  
 
Volunteers needed for the following sub-committees:  
Map Review Committee - Review the current map procedures, costs and timelines. Investigate options 
including a fall sales campaign and a winter production schedule for a map available before the April AGM. 
Make recommendations to the Board and implement accepted recommendations.  
Field to Fork Feast Planning Committee for Owen Sou nd - Be on a planning committee or assist on a sub-
committee for a Field to Fork Feast in your community. Tentative date: October 23. Sub-committees include 
food, facilities, promotion/media (including graphics), ticket management, silent auction, entertainment, and 
more. Committee members will chair a sub-committee. Committee meets approximately once a month, with 
more meetings in the month prior to the Feast.  
Sub-committee assistants are needed for a less intensive period and perform duties such as placing posters, 
delivering tickets to venues, picking up silent auction items. A volunteer secretary for the meetings would be 
most welcome.  
Information Booth Assistants -  People needed for Summerfolk, Teeswater Fair and for various markets 
throughout the season. Shifts vary. Set-up and teardown help also needed. Training provided. 
 
The following committees have volunteer positions available: 
Newsletter Committee:  Editor-in-chief, events column, writers, photographers, copy editor, proofreaders, 
distribution (both digital and hard copy) all required. Currently, we have a graphics volunteer. Deadlines and 
publication dates need to be established.  
Map Production Committee:  Contact Grey Bruce ACA members for renewals and new listings on the map, 
advertising sales, collect information, generate files for the creative people, proofreading, liaising with creative 
and print people and map distribution. 
Membership Committee:  Increase food producer (full) memberships and Friends of Grey Bruce ACA 
memberships. Ensure renewals. 
Website Committee : Webmaster needed for www.greybruceaca.com and the Grey Bruce ACA pages at 
www.foodlinkgreybruce.com. Also needed - technical support; creative support; administrative support; 
proofreaders and other tasks. 
Archives Committee:  Set up an archives system for Grey Bruce ACA and save our history. 
Information Booth Staff: Attend our booth at local events, answer questions, hand out local food map and 
other material. Sell memberships, set-up/tear down depending on shift. Training provided. 
Information Booth Driver: Grey Bruce ACA has a shared information trailer that requires insured drivers with 
suitable vehicles with a hitch to take to events. Ideally, drivers will train as info booth staff as well. The trailer is 
housed near Kincardine. 
Upcoming needs: Teeswater Fair August 28 and 29; Pumpkinfest October 1, 2, 3. 
Speakers Bureau: Volunteers needed to address groups on supporting local food producers and about the 
Grey Bruce ACA. May sell memberships. Training provided 
Events Assistants:  Assist with putting on events of various types, in particular Field to Fork Feasts. 
Volunteers needed to set-up for the meal, buss tables, serve food, clean-up and kitchen duties, tear down, 
marketing/promotions, planning and coordinating food and chefs. 
 
Contact Ann Pickles, Grey Bruce ACA Volunteer Coordinator by email at apickles@greybruceaca.com or by 
phone at 226-668-0020 for more information. 



 

 
 
 
The Grey Bruce Agriculture & 
Culinary Association (Grey Bruce 
ACA) is a non-profit association 
dedicated to the promotion of “Buy 
Local! Buy Fresh! Grey Bruce” by 
linking Grey Bruce farmers, 
processors and restaurants to 
deliver an authentic culinary 
experience. ACA is funded in part 
by Grey and Bruce counties, and 
supported by it’s members, the 
Province of Ontario, the Ontario 
Ministry of Agriculture, Food and 
Rural Affairs and surrounding 
municipalities. 
 
Primary goals of the ACA include: 

1) Finding solutions to problems 
facing the local food system. 

2) Increasing economic 
development opportunities 
for members and 
communities. 

3) Developing agricultural and 
culinary tourism, marketing 
strategies and services and 
products to benefit the Grey 
Bruce region through 
membership involvement. 

4) Education and awareness of 
the local food movement. 

5) Supporting the development 
of infrastructure for easier 
distribution of local product. 

 
Grey Bruce ACA has a growing 
membership comprised of farm, 
market, food processor, restaurant 
and country dining/inn operators 
and Grey Bruce families. We 
continue to welcome new members. 
Phone or visit the website to 
download a form. 
1-888-396-4591 
www.foodlinkgreybruce.com 
info@greybruceaca.com 
 
 

Hook & Go!  

Hook & Go carts are coming to Grey & Bruce!  

The Grey Bruce Agriculture & Culinary Association is selling 
the Hook & Go. An ergonomic cart specifically made for 
shopping at the farmers’ market. It is a Canadian 
invention. Its cushioned handles, larger wheels and 
increased stability mean no more things falling from your 
overloaded bundle buggy! 

 Purchase your Hook & Go cart today by calling us at 1-888-
396-4591. Or send a request to info@greybruceaca.com.  

Get your Hook & Go for $69.95 plus HST. Additional charges 
may apply when using credit/debit cards. Make your local 
food shopping experience easy and comfortable. 

 

 


