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Marla Carlson
Executive Director, SaskOrganics

With the holiday season behind 
us, we are looking forward to 
a new year.  For some of you, 

our Abundance Box will have been part of 
your celebration. The organic community 
in Saskatchewan has again been incredibly 
supportive of this new initiative – we sold 
250 boxes in 2021, 100 more than the year 
before. We are so grateful! We are already 
starting to think about next year’s box, 
so if you know of a great Saskatchewan 
organic product that you think we should 
include, please let us know.

The winter months are a time for fresh 
starts and new beginnings. The cold winter 
temperatures on the prairies become 
central to our conversations, we turn 
inward, and spend more time indoors. We 
find the time to imagine what the new year 
could hold and make plans as we slowly 

Welcome 2022!

UPCOMING Events
2022 Organic Agronomy Producer Meetings
We have changed the name, frequency and format for the ‘On-farm 
Research & Organic Agronomy’ meetings for 2022! These free online 
meetings will take place 6 times a year. Dunling Wang will kick off 
each meeting with a 15-minute presentation followed by questions 
and producer networking, all meetings start at 8:30AM CST. Look 
forward to seeing you there!

• February 2, Seeding rates in Organics
• March 2, Combining tillage and cropping to control Canada thistle
• April 6, Do experiments on your own farms/ADOPT project 
  information
• October 5, Grain drying and storage
• November 2, Growing organic flax
• December 7, Introducing special crops to your organic crop rotation

TBA: Organic Livestock and Organic Horticulture Mini-Conferences! 
We are working with Organic Alberta & Manitoba Organic Alliance on 
the events. Stay tuned for details.

All articles in ABUNDANCE are copyrighted and may not be reproduced without the express consent of SaskOrganics. To request permission to reproduce an article, please get in 
touch with us! Email: marla@saskorganic.com

build towards the brighter days of spring.  
There is certainly a beauty in the winter 
months.  I even have friends and family for 
whom winter is their favourite time of year 
– they love cross country skiing, skating, 
hockey, making snow angels. They focus 
on the positive and fun parts of what the 
season holds – embracing winter instead 
of seeing it as a season to tolerate until 
spring!

Whether you love this time of year, endure 
it, or try to escape it, I hope you take this 
issue of Abundance along for the ride. 
Our Innovate article features Nunweiler’s 
Flour Mill (an Abundance Box supporter). 
We grow the best organic cereal crops in 
the world, so it makes sense that we have 
some of the most cutting-edge millers 
and products right here in Saskatchewan!  
Nourish takes you on a tour around the 

province highlighting some of the locally 
owned restaurants and shops that make 
it easy to make some tasty meals at 
home or bring something home to warm 
up. Dunling Wang provides some great 
information in our Sustain feature on 
how to incorporate specialty crops into 
your rotation. You will also learn more 
about our 2021 photo contest winner, ‘The 
Guelph Statement’ and a few more ‘Bits 
& Bites’!

Wishing you and yours an 
abundant and joy filled 2022!

22nd -23rd March 2022 -Save the Date! Advancing Organics 
Conference & Trade Show. 
Stay tuned for details.

*SaskOrganics is always in the process of planning webinars and other 
events. For the most up-to-date event list, stay tuned to our digital news-
letter or visit our website events. saskorganics.org/events

If you are not receiving our digital newsletter and would like to, please 
email admin@saskorganic.com and we will add you to the list.
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BITS &
BITES

THE
Abundance Box

Right from the start, our holiday Abundance Box has been such a hit. 
This past gift giving season gave us another opportunity to showcase 
just a few of our organic and local Saskatchewan companies. We are 
thrilled to say it was an abundant success. In fact, this year, we sold 
250 Abundance Boxes - up from 145 in 2020!

Many of you have told us that the Abundance Box is a great way to 
celebrate the best of the Saskatchewan organic community. You raved 
about the products, how easy and budget-friendly it was to give to your 
loved ones, and how fun it was to open, and even better to share. 

We are so happy you love it!

A special shout out to a few businesses who purchased boxes in bulk 
quantities (75 boxes were purchased by four companies!). Finally, 
thank you to the companies that were spotlighted in this year’s box. We 
are especially thankful to those that donated products for the boxes 
including Dosch Organic Acres, Nunweiler’s Flour Company, Splendor 
Garden Canada Organic Herb & Spice Co., Zak Organics, and Northern 
Nutraceuticals. We feel the love! 

See the back cover of this issue for all of the companies featured in the 
Abundance Box.

WHY CHOOSE 
Organic?

         My father died at an early age (45) 
of pancreatic cancer and was always 
sick when spraying certain common 
herbicides/pesticides. He always said 
he felt the chemicals were harming 
him. I did not want the same fate. So 
we tried something else.
- Ryan, Organic Producer, Bowsman MB

         It’s better for ecosystem health 
and diversity (insects, other fauna) and 
healthier for farmworkers.
- Naomi, Organic Consumer, Regina SK

All articles in ABUNDANCE are copyrighted and may not be reproduced without the express consent of SaskOrganics. To request permission to reproduce an article, please get in 
touch with us! Email: marla@saskorganic.com
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A NEW WAY TO MILL
At Nunweiler’s 

Flour Company
By: Mackenzie Brooks

Photos supplied by Nunweiler’s Flour Company

Early morning: kids are still tucked in. The coffee 
perks. Dishes clink in the sink and the smell of 
pancakes begins to float through the air. It’s such a 
familiar scene. Families all over Saskatchewan will 
start their day enjoying breakfast together – it’s a 
delicious way to greet the day. In this issue, we meet 
Russ Schroeder of Nunweiler’s Flour Company and 
find out about their products (one is pancake mix!), 
the daily grind down at the mill, and how entrepreneur 
life suits him. (Hint: it suits him just fine.)

Russ Schroeder grew up in ag-friendly Steinbach, Manitoba and 
eventually found his way to the University of Saskatchewan. 

“I came to Saskatchewan in the ‘90s when everyone else was 
leaving,” Russ said. It’s a familiar refrain, to be true. As life 
goes, mutual connections brought Russ in contact with Ross 
Nunweiler – a seasoned miller from a multi-generational farming 
family – and the two formed a friendship. 

In 2016, when Nunweiler’s Flour Company was looking for a new 
owner, it was Russ that Mr. Nunweiler reached out to. And that’s 
how Russ and his father Dennis came to be millers. 

“I’ve always loved being around agriculture and this was a 
way for me to stay close to it and the 

producers,” Russ said. 

After several years of 
commuting to the mill in 

Alsask, Saskatchewan (a 
three-hour drive!) where 
Russ bunked in a trailer 
in the warehouse, he 
and Dennis decided 
it was time to make 
some big changes. The 
paired moved the mill to 
Hague, Saskatchewan 
which meant they could 

build whatever they 
dreamed up. The new 

mill meant more space and 
some innovative technology. 

Their ferker mill is the only one 
of its kind in the province.

Nunweiler’s uses low temperature impact milling in a ferker mill 
which differs from traditional milling in a few important ways. 
This is what sets Nunweiler’s apart. Whole grains are dropped 
into the vertical impact mill where the grain is hit by spinning 
blades which explode the grain into flour. Nunweiler’s mills the 
whole grain with the germ and bran intact, and they don’t heat 
the grain which can alter its flavour and nutritional makeup.

“We buy our grain directly from local organic producers in 
Saskatchewan,” Russ explained. “We believe in transparency 
and knowing where your food comes from.” 

In fact, Nunweiler’s is so committed to their farmers that the 
name and town of the producer is printed on the back of bags 
every production run. How’s that for local? Premium flour isn’t 
the only thing they produce; Nunweiler’s is also producing 
premium relationships.

Because of this, Nunweiler’s can also do custom milling (“toll 
milling” for those who know the milling vernacular) and have 
produced lentil and bean flour for customers, as well as for 
farmers who want to use flour milled from their own grain.

One of their specialty products is pearl-milled flour – flour 
produced from a kernel that is polished to only partially remove 
the bran layers and then milled extra fine. This produces a flour 

“We built this business and the mill to be 
nimble,” Russ said. “We do small runs and 
are able to change grain types quickly and 
easily with not a lot of downtime.” 
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that is light but maintains all the nutrients of a whole grain flour 
and is perfect for pizza dough and bagels. I think we can all agree 
that primo pizza crust is a beautiful thing! 

Nunweiler’s products – flour, pancake, waffle and muffin mixes, 
and oat flakes to name just a few – are available on their website, 
in Federated Co-ops across Canada and in several locally owned 
stores in British Columbia and Ontario. You might have noticed 
that they were a featured product in the most recent Abundance 
Box, too!

“My favourite parts of this job are solving problems and meeting 
new people,” Russ said. “We’re working on expanding our markets 
to bring us new relationships and new opportunities.” 

Watch for new Nunweiler’s products in their spring launch – 
online and on your local grocer’s shelves.

Nunweiler’s Flour Company
1.888.726.2253 (That’s 1.888. PANCAKE) 
       nunweilersflour.com
       /NunweilersFlour
       @nunweilersflour

All articles in ABUNDANCE are copyrighted and may not be reproduced without the 
express consent of SaskOrganics. To request permission to reproduce an article, please 
get in touch with us! Email: marla@saskorganic.com

Russ Schroeder, Nunweiler’s Flour Company



Nunweiler’s HEARTY BREAKFAST MUFFINS
INGREDIENTS:

 1 cup Nunweiler’s Oat Flour	 1 cup Nunweiler’s Rolled Oats	 ¼ cup honey
2 ½ teaspoon baking powder	 ½ teaspoon sea salt	 1 teaspoon cinnamon

½ teaspoon nutmeg	 1 teaspoon ginger	 2 cups bananas, ripe and mashed	
2/3 cup applesauce	 1/3 cup carrot, shredded	 1 large egg
2 tablespoons butter, melted	 ½ cup slivered almonds	 ½ cup walnut pieces
2 tablespoons butter, melted	 1/3 cup brown sugar	 ½ teaspoon cinnamon
½ teaspoon nutmeg	 ½ cup raisins

DIRECTIONS:
Preheat oven to 375. Line muffin pan with cups, if desired. Spray each cup with non-stick cooking 

spray. Combine the first eight ingredients in a large mixing bowl. Stir until well blended. In a smaller 
bowl, combine the following five ingredients (bananas – butter), stir until well blended. In another small 

bowl, combine the following six ingredients (almonds – nutmeg) for muffin topping. Add banana mixture to the 
flour mixture along with the raisins if you desire. Stir just until moistened. Do not over stir. Fill muffin cups 2/3 way 
complete. Press enough of the brown sugar-nut topping into each muffin to cover the top and to your taste. About 2 
Tbsp per muffin. Bake at 375 for about 20 minutes until the muffin springs back when lightly touched.

Makes 16 small muffins or eight giant-sized muffins.

facebook.com/SaskOrganics            instagram.com/saskorganics           twitter.com/saskorganics  

8

Abundance Magazine Issue 22 | Winter 2022

All articles in ABUNDANCE are copyrighted and may not be reproduced without the express consent of SaskOrganics. To request permission to reproduce an article, please get in touch with 
us! Email: marla@saskorganic.



9

Abundance Magazine  Issue 22 | Winter 2022 facebook.com/SaskOrganics            instagram.com/saskorganics           twitter.com/saskorganics  Abundance Magazine  Issue 22 | Winter 2022 facebook.com/SaskOrganics            instagram.com/saskorganics           twitter.com/saskorganics  

Every five years, the Minister of Agriculture 
& Agri-Food Canada in partnership with 
provincial and territorial Agricultural Ministers, 
develop a Policy Framework to support the 
growth and development of the sector. At 
the close of Canada’s federal, provincial and 
territorial (FPT) Ministers of Agriculture’s 
annual conference in November 2021, federal 
Minister of Agriculture and AgriFood, the 
Honourable Marie-Claude Bibeau, announced 
the “Guelph Statement,” a summary of the 
shared vision for the next agricultural policy 
framework (2023-2028).

A VISION TO 2028
“Canada is recognized as a world leader 
in sustainable agriculture and agri-food 
production and drives forward to 2028 from 
a solid foundation of regional strengths and 
diversity, as well as the strong leadership of 
the Provinces and Territories, in order to rise to 
the climate change challenge, to expand new 
markets and trade, while meeting expectations 
of consumers, and to feed Canadians and a 
growing global population.”

The Guelph Statement:
A SHARED VISION FOR CANADIAN AGRICULTURAL POLICY (2023-2028)

By: Marla Carlson

THE PRIORITIES
• Climate change and environmental protection;

• Continued and targeted investments in science, research, and innovation;

• Supporting sustainable agriculture and economic growth by creating the 
  conditions for Canadian businesses to meet evolving challenges of the 
  interconnected domestic and global marketplace;

• Building sector capacity and growth through realizing the potential of value added 
  agri-food and agri-products; and,

• Enhancing resiliency to anticipate, mitigate, and respond to risks, including a 
  robust suite of Business Risk Management programs.

The programs to support the implementation of these priorities will be developed 
over the next two years. SaskOrganics will participate in provincial and federal 
consultations to ensure the priorities of the organic sector in Saskatchewan are 
well represented. Your participation in our Membership Survey in November 2021 
will inform our contributions to this process. 

More information: https://agriculture.canada.ca/en/about-our-department/key-
departmental-initiatives/meetings-federal-provincial-and-territorial-ministers-agriculture/
guelph-statement

All articles in ABUNDANCE are copyrighted and may not be reproduced without the express consent of 
SaskOrganics. To request permission to reproduce an article, please get in touch with us! Email: marla@
saskorganic.com
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THE WINTER ROUND UP!
What’s Good for Staying in This Season
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It’s the time of year when we nest at home, building around us the comforts that keep us and our families warm, 
comfortable, and loved. Winter is a time to gather near to one another – to cuddle in close, to share evenings at home 
and to get cozy in the chill of the dark nights, while we wait for the season to change. There’s beauty in this too, and 
here are some local options for order-in kind of winter evenings: ready-made meals that make you the star of the 
coziest nest. After all, staying in is the new going out.

Chef Malcolm’s Handmade Pies in Regina
We wrote a feature about Chef Malcolm Craig in 2019, and – no 
surprise – he continues to delight us with his handmade pies 
filled to the brim with beautiful local and sometimes organic 
meats and veggies. If you like the idea of digging into a fresh, 
hot pie (one that you didn’t have to make yourself) and the fact 
that dinner can be an all-in-one affair that hits the spot and the 
table in under half an hour, a pie from Chef Malcolm might just 
be your winter meal go-to. Serve alongside a fresh salad and 
you’re all set.

Chef Malcolm’s wares are available through several retail 
locations throughout Regina and region (BodyFuel Organics, 

Co-op, Hill Avenue Grocers, Local & Fresh, as well as 
local markets in Watrous, Kipling, Southey, Moose 

Jaw, and Nokomis). The pie shop itself is also 
open Wednesday to Friday from noon until 

3p.m. for fresh pies including Irish lamb, 
steak, stout, and mushrooms; chicken, 
leek, and walnut; and even sausage rolls 
and scotch eggs from time to time. Did 
we also mention soup’s on? Why not 
order some and start your evening in with 
classic comfort food. 

     /chefmalcolmshandmadepies/

The Wandering Market in Moose Jaw
Yes, they’re hard to pin down, but that’s really what they’re all 
about. The Wandering Market is a ready-to-rove marketplace 
making its way around the province to bring you fresh, healthy, 
and local garden goods, elegantly procured meats and other 
goodies from around the province. You’ll even find specially 
curated boxes for order – everything from veggie and food boxes 
to baking baskets. You’ve heard of a progressive dinner party? 
This is a progressive market, making deliveries (and fast friends) 
one city at a time.

The Wandering Market also has a storefront if you want to drop 
in or pick-up. E-transfer is also available. And who doesn’t need 
more convenience in their life? Finally, The 
Wandering Market recently partnered 
with Moose Jaw’s Cornerstone Bar 
& Grill, so that every dish is made 
from fresh, local, garden grown 
foods. You can order online for 
curbside pick-up or delivery!

      thewanderingmarket.com
      cornerstonemoosejaw.com

Photos supplied by featured restaurants, shops, and chefs
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Hearth in Saskatoon
If you’ve tuned in at all on 
Hearth’s social media, 
you’ll know that every 
Sunday they roll out a huge, 
beautiful mess of lasagne 
noodles – so gorgeous! And 

speaking of gorgeous, the 
website’s selections of take-

home menu items and provisions 
is just as beautiful. Think beef curry 

and Stroganoff, chipotle chicken mix, 
Bourguignon and Bolognese; it’s all on the menu and can be 
on your table, too. 

If you’re thinking about pulling out all the stops, Hearth 
would love to cater for you, too. How’s that for a gourmet 
night in? 

      hearth.restaurant/menu

Odla in Saskatoon
Odla invites you to ‘Shop the Market’ 

from their website and features a 
compilation of their menu items 

and their ingredients so you 
can take them home to enjoy 
later (or the minute you’re 
in the car. Who’s to judge?) 
Imagine: a cozy winter meal 
of bacon sausage, pickled 
beet hummus, smoked trout, 
herbed gnocchi, fresh greens, 

and sesame rolls. Now add a 
side of charcuterie selections 

and local cheese, and, well – that’s 
a meal that makes curling up on the 

couch a definite yes. Add in extra bevvies 
from their selection of Nokomis craft ales.

      odla.ca/shop

Harvest Eatery in Shaunavon
This round up of comfortable winter must-haves is so timely 
because we couldn’t get all the details about Harvest’s 
Gourmet Shop in our last issue. If you’re looking for 
something a bit different for a Netflix night in, the BBQ Feast 
for Two might just be the ticket for a truly memorable meal. 
Do you feel more like Thai Lentil curry? Lobster dip or the 

Family Burger Night meal? They’ve got 
that too. 

Get the goods online – a pre-
cooked meal with a simple 
step-by-step recipe card 
that will have you enjoying 
Harvest Eatery chez vous for 
comfort food in the comfort 
of home. 

And don’t forget, Harvest 
delivers in Shaunavon. 

    eatharvest.ca/menus

Regina’s Saltine Baking 
Company
Break bread with your closest family 
and friends this winter and feel good 
about gifting a Community Loaf to be 
donated to local organizations (i.e., 
Community Fridges). It’s a feel-good 
feeling of its own that Saltine carries on 
throughout the year. We first met Saltine 
in our Fall 2018 issue, and most recently in 
the Summer 2021 Issue. It’s been wonderful to 
watch them flourish!

If you crave carbs to keep yourself comforted and cozy, Saltine is a 
dream. (And honestly, is anyone really still doing their own at-home 
quarantine sourdough loaves?) Let Saltine do the heavy lifting for 
you; they are master bakers, after all.

Saltine takes pride in using organic flour from Daybreak Mill and 
creates their own local preserves and accompaniments from locally 
sourced fruit and vegetables. If you haven’t tried their quiche, you are 
missing out.

If you’re craving an out-of-the-summer season bouquet, ask about 
wreaths and dried florals from Lark Farm, too! Available at the Saltine 
bakery to add on to any order. You will also find goods from other 
local businesses including Duck Mountain Coffee and Mix Small 
Batch Granola. And don’t get us started about the beautiful desserts 
(cheesecakes and the like) on offer from time to time!

      saltinebakingco.com/

Local & Fresh in Regina
It’s a Farmer’s Market at your door. From 
their shelves and deli fridges to your table, 
Local and Fresh stocks seasonal veggies 
(like year round tomatoes, cucumbers, 
peppers, and greens from Floating 
Gardens in Osler), pantry staples, grab-
and-go snacks, and prepared meals 
to go. Their soups, sauces, wraps, 
and sweets from local businesses 
like neighbouring Meld Eatery and 
downtown’s Fresh & Sweet are packaged 
up and waiting. And just like they’ve been 
doing for years, the delivery van is warmed 
up and ready to head straight to your door for 
a fresh and local kind of cozy. You might even love 
them so much that you make them your weekly grocery delivery for 
the rest of the year.

      localandfresh.ca/shop/

From all of us at Abundance, here’s to a warm, cozy 
winter, and healthy New Year!
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Chef Malcom’s BACON JAM RECIPE
INGREDIENTS:

1300 g Slab Bacon (cut into 1cm cubes)	 60 g roughly crushed garlic
285 g Diced yellow onion	 235 ml Cider Vinegar

500 g Brown Sugar 	
1340 ml Beer or Hard Cider (I like to use Unibroue Ephimere Apple Beer)

DIRECTIONS:
1. Place thick bottomed pot on a low gas, electric burner, and bring to 300°F. 
2. When hot, place bacon cubes in bottom of pot and render gently to remove as much fat as 
possible. This will take about 30 to 45 minutes, depending on fatness of bacon (this must be done 

thoroughly, so be patient as it may take longer).
3. Drain off all the fat, leaving about, 1 TSP of bacon drippings in the bottom of the pot.

4. Return the pot to the heat and cook the onions until opaque, about five minutes. 
5. Add the garlic and stir for 30 seconds until the smell hits you.

6. Add the beer/hard cider and vinegar and scrape the bottom of the pot to deglaze.
7. Add the brown sugar and the bacon, reduce the heat to a simmer and maintain. Place a lid on top at an angle 

to allow venting of the steam.
8. Cook until it has reduced by half and has thickened. This should take about 90 minutes. Stir regularly!
DO NOT LEAVE TO BOIL! THERE IS A LOT OF SUGAR IN THIS RECIPE AND IT WILL BURN VERY EASILY IF 
LEFT UNATTENDED! 
9. Remove from heat and allow to cool before pouring into food processor. Pulse until most of the large chunks are 
broken down.
10. Serve at room temperature or store in airtight container in the fridge until needed.

When stored properly, this jam should last up to six months.

All articles in ABUNDANCE are copyrighted and may not be reproduced without the express consent of SaskOrganics. To request permission to reproduce an article, please get in touch with 
us! Email: marla@saskorganic.
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Photo 
Contest 
Winner 
2021
Photo Name:
Swathing Kamut®

Photo Caption:
Ancient Grain-Ancient Swather

Winner:
Doug Bone of Greenan Organic 
Growers, Elrose SK

Photo below:
Doug Bone and his wife 
Faye Atkinson. “The farm 
is a team effort.”
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How to Successfully
Introduce Special Crops
to Your Organic Crop Rotation
By: Dunling Wang, PhD, PAg, Provincial Specialist, Alternative Cropping 
Systems and Dale Risula, PAg, Provincial Specialist, Special Crops, 
Saskatchewan Ministry of Agriculture

Quinoa

SU
STAIN

If you are thinking about introducing special crops 
such as borage, quinoa, niger, or coriander into your 
organic crop rotation, there are several factors to 
consider before proceeding to ensure success.

Special crops are outside the major grains, oilseeds, or 
horticultural crop categories. They are usually grown on small 
acreages and often considered to be niche crops. Special 
crops may fit into a range of specialized markets from food 
and non-food applications, industrial uses, forages, culinary 
and medicinal herbs and spices, essential oils, and other 
applications. 

Successful introduction of these crops can diversify 
crop rotation, improve soil biodiversity and fertility, 
increase efficiency and profitability, and enhance the 
overall environmental sustainability of your operation. 
For example, fenugreek – a legume annual crop – forms 
a symbiotic relationship with Rhizobium and produces 
nitrogen fixation nodules on its roots. Fenugreek can be 
used as an herb (dried or fresh leaves), a spice (seeds), 
or a vegetable (fresh leaves, sprouts, and microgreens). 
In addition, this fast growing crop is also useful for 
covering the ground, thwarting weeds, building soil 
nutrients, and regulating soil moisture.

As compared with traditional crops, for special crops, there are 
fewer markets, and those that do exist can be underdeveloped. 
Additionally, there is less information available on special crop 
agronomics and management. 

Before you plan to introduce a special crop or make any serious 
investment, you should understand what the product is that 
you are selling, how to grow and manage it, what the market 
demands and accesses are, what the regulatory requirements 
are, and the time and money required. Talk to others who are 
already growing this crop and reach out to specialists who may 
be able to provide information.

Special crops can have a higher potential return per acre 
than conventional commodities. The marketing, production, 
and agronomic requirements, however, can be very different. 
The introduction of special crops may not increase profits 
immediately, but over the long term may improve farm 
profitability and reduce risk. These crops have other benefits 
including an improvement in soil biodiversity and fertility, 
enhanced crop rotation, and reduction in pest problems. New 
crops in rotation also better utilize existing land, equipment, 
and resources. 

Key to success with special crops is starting early, planning 
ahead, and getting regulatory and market components and 
contracts set up first. It’s also important to get seeds or planting 
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materials lined up before spring, as 
special crop seeds or varieties tend 
to sell out quickly. Ensure you have 
selected the right species and type of 
crop to meet your contract and market 
obligations, including purity, quality, 
and other specifications. 

Learn as much as you can about 
the agronomic and production 
requirements of the new crop. Look at 
all aspects of the crop to determine 
if your location, climate, soils, 
equipment, labour, infrastructure, and 
available time are compatible with 
your current operation. Understand 
the implications that the previous 
crop may have on the new crop or the 
new crop may have on the next crop 
in your rotation. Think about weeds, 
diseases, insects, and whether the 
new crop may pose a risk (such as 
sclerotinia, alternaria, aster yellows, 
clubroot, etc.) to your existing 
crops, and determine if your existing 
cropping management practices may 
have an impact on the new crop. 

Borage



facebook.com/SaskOrganics            instagram.com/saskorganics           twitter.com/saskorganics  

18

Abundance Magazine Issue 22 | Winter 2022

All articles in ABUNDANCE are copyrighted and may not be reproduced without the 
express consent of SaskOrganics. To request permission to reproduce an article, please 
get in touch with us! Email: marla@saskorganic.com

Also keep in mind that there may be few, if any, approved 
products or methods available for weeds, diseases, and insect 
problems. Information on varietal performance, agronomics, 
quality parameters, and post harvest handling and storage may 
be hard to find. Finally, crop insurance may not be available for 
the new crop you plan to grow.

Some special crops involve relatively high capital investment 
to get started. There may also be intensive labour and 
management requirements, alongside special requirements for 
handling, storage, and transportation. Where feasible, choose 
the crop that only requires adjustment or some modification of 
your current equipment, rather than investing in new or different 
equipment. At the start, experiment by planting a small acreage 
to learn crop agronomy and production techniques and expand 
as needed once the market proves viable.

Some specialty crops require regulatory approval to grow, so 
always check federal, provincial, and municipal regulations to 
determine whether you require permits and if you can legally 
grow the crop in your area. Some herb crops may be classified 
as noxious weeds in certain municipalities, so do your research 
to find out if there are any concerns in your area before you 
begin. A crop that is new to Canada or has no previous history 
of import into Canada may require a pest risk assessment 
and prior approval by the Canadian Food Inspection Agency 
(CFIA). If seeds, plugs, and other planting materials and inputs 
have to be imported from outside Canada, import permits are 
also required by the CFIA. You should also consult with your 
certification body for any restrictions and requirements for 
introducing the new crop.

One of the biggest challenges is that new crops often 
do not have established markets, so it’s vital to identify 
a market before planting. Where possible, contracts are 
recommended. There are industry organizations in place 
for some special crops that can provide assistance with 
market development. For other crops, you may have 
to plan to do the market development and marketing 
yourself. Markets can be variable and price swings 
can make forecasting a challenge. Overproduction or 
shortages can dramatically affect prices, which can 
sometimes drop or escalate overnight.

In closing, do your research far in advance, and ensure the 
information comes from credible sources and is relevant 
and valid to your crop and area. Talk to the Herb, Spice and 
Speciality Agriculture Association (chsnc.ca), other growers, 
extension specialists and buyers or processors to make sure 
you understand all aspects of production to improve the 
chances of success, while reducing your risks. Doing things 
right will improve your ability to achieve higher yields, quality, 
and financial returns of your investment into a new crop.

Coriander






