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Upcoming Events
July 9: Living Skies Organics Field Day, Spalding

July 17: Organic Field Day, Carrot River

July 23: Organic Field Day, Conservation Learning Centre, Prince Albert

July 31: Organic & Low-Input Field Day, Swift Current Research 
	 & Development Centre

August 7: Organic Field Day & Facility Tour, Manor 

August 22: Seed Saving Farm Tour at Prairie Garden Seeds, Cochin

October 5: Organic Makers Market & Trade Fair, Saskatoon

October (Date TBD): Organic Grain Markets Webinar

Organic Agronomy Producer Meetings: 

October 9- Grain Drying & Storage

November 13- Termination of Cover Crops

December 11- Crop Allelopathy & Weed Control

SaskOrganics is always in the process of planning events.  For the most up-to-
date event list, stay tuned to our digital newsletter or visit our website events. 
http://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.

Cheers to Summer!
Saskatchewan folks know how quickly the summer months can fly by, so we find ways to soak it up and 
make the most of the season. Whether you find yourself by a lake, spending time at one of our beautiful 
provincial or national parks, or just simply enjoying the outdoors right in your own backyard, there is plenty 
of summer fun to be had in the province.

A t SaskOrganics we often find ourselves 
busy in the summer, co-hosting field days 
and getting to see organic farms across the 

province. In 2024, we are co-hosting more field days 
than ever, with locations in Spalding, Prince Albert, 
Carrot River, Swift Current, Manor and Cochin. Field 
days are great events to learn from other producers, 
view research trials either on-farm or in research 
facility settings, watch equipment demos, and also 
to meet new people and catch up with old friends. 
We are looking forward to seeing many of you 
around the province this summer.

In this issue, our Innovate article will check in with 
Betty Forbes of Nvigorate Northern Vigor Berries, to 
find out what is new with her organic seabuckthorn 
berry farm and business since we featured her back 
in the fall of 2018. Betty and her team have found 
creative and delicious ways to add value to this 
nutritious and hardy berry grown on the prairies.

Speaking of delicious, ice cream is one of the 
quintessential treats of summer, and we are thrilled 
to have been able to chat with the owners of Fable 
Ice Cream in Saskatoon for our Nourish article. 
Fable makes handcrafted gourmet ice cream flavors 
using organic milk and organic coconut cream and 
many local ingredients! It doesn’t get much sweeter 
than that. Be sure to stop in for a scoop if you are in 
Saskatoon this summer.

This issue’s Sustain article is written by Dr. Myriam 
Fernandez, and presents an overview of some of 
the major pathogens and crop diseases, results of 
some of the studies that have been conducted in 
her research program at the Swift Current Research 
and Development Centre and elsewhere, and some 
management strategies for organic producers.

The small feature article shares an update on the 
Canada Organic Standards Review process from 
Nicole Boudreau of the Organic Federation of 
Canada. You’ll hear just a few of the many things 
that are being discussed at the table of the Technical 

Committees and Working Groups; from the use of 
treated fence posts, alternating between organic 
and non-organic production, stocking density in 
livestock production, inputs for crop production, to 
composition of multi-ingredient products.

Before I sign off, I want to let you know that the 
SaskOrganics Photo contest is open for 2024 
submissions. Summer is a great time of the year 
to capture an ‘organics in Saskatchewan’ moment. 
Check out the back cover ad for more details on the 
photo contest.

I hope you enjoy the stories in this issue, and I wish 
you a lovely summer!

Deb Tuchelt 
Programs Coordinator, SaskOrganics

@SaskOrganics
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SSaskatoon is home to a wonderful destination for sweet 
treats that will take you back to the best days of summer 
through artisan-crafted dairy goodness. Fable Ice Cream 
blends together a love for quality ingredients with the charm of 

locally-sourced, organic food to create something that has to be tasted 
to be believed.

Founded in 2017 by Jordan and Lauren Ethridge, Fable Ice Cream just 
celebrated seven years of bringing joy to the community through their 
delicious, handcrafted ice cream.

The inception of Fable Ice Cream is a story of love—both for ice cream 
and for wholesome, organic food. Jordan and Lauren, both possessing 
a sweet tooth and a keen interest in culinary delights, transformed their 
personal enjoyment into a thriving business. Jordan's childhood love 
for ice cream, combined with Lauren's dedication to buying organic 
ingredients, paved the way for their unique approach to making ice 
cream.

The foundation of their business is simple: good quality ingredients 
make a good quality product. This philosophy drives every decision they 
make, from selecting ingredients to crafting new flavours. They prioritize 
sourcing locally grown, in-season produce to ensure their ice cream is 
not only delicious but also supports local growers and the environment. 
A shining example of this commitment is their renowned rhubarb crisp 
ice cream, made with fresh, locally-sourced rhubarb that celebrates the 
flavours of the season – and when the rhubarb season is over, the ice 

From passion to pints
Fable Ice Cream’s story of love, local ingredients and organic goodness

By Brook Thalgott  Photos provided by Fable Ice Cream

cream runs out not long after. (Tip: Run, don’t walk, to get yours before 
it’s too late!)

Fable Ice Cream's commitment to organic and local ingredients 
sets them apart in the market. They use organic milk and organic 
coconut cream as bases for their dairy and vegan creations, striving 
to incorporate as many organic and locally sourced ingredients as 
possible. This dedication is reflected in the taste and quality of their ice 
cream, which has garnered a loyal customer base who appreciate their 
passion for ice cream that is second to none.

Jordan notes that their customers love both classic and innovative 
flavours. While timeless favorites like vanilla and chocolate remain 
popular, it's the unique offerings like sour cherry cheesecake and the 
aforementioned rhubarb crisp that also resonate with their clientele. 
These flavours evoke a sense of nostalgia and comfort, reminding 
people of home and childhood memories. “I love seeing the smiles and 
delight on people’s faces when they take a bite for the first time, whether 
it’s a new customer or a loyal one trying a new flavour,” says Jordan.

The growth of the organic food movement has not gone unnoticed 
by Jordan and Lauren. They have witnessed an increasing number of 
customers seeking out organic options with a growing awareness of the 
benefits of organic food for both personal health and the environment. 
“Organic food is important for the health of people and the planet,” 
says Jordan. “I hope that more and more people and growers make the 
switch because it really does taste and feel better to eat organic.”
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Your most experienced connection to the world of commodities

Prairie Heritage Seeds is aware of the growing demand for food
and our reach has expanded. Our connections are creating access

to markets that will move your grain. We are positioned as a
marketing solution for producers to the global demand. 

PHS is buying KAMUT®, flax, wheat, lentils and feed grains.

Contact | rayleencaldwell@phsorganics.com | 306-869-2926
www.prairieheritageseeds.com

Your trusted buyers of 
quality organic grains.

Bill Longman
306-986-1531

Wade Harris
306-986-1474

Connect with us:
www.sunrisefoods.com

Reid Noyes
306-657-7894
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Fable Ice Cream’s story is a great example of how a small business can 
make a significant impact by prioritizing quality and sustainability. By 
sourcing the best ingredients and staying true to their values, Jordan 
and Lauren Ethridge have created a business that not only delights 
the taste buds but also supports the local community and promotes a 
healthier way of living.

Visit Fable Ice Cream in Saskatoon and experience the difference that 
organic, local ingredients make. Whether you’re a fan of classic vanilla 
or eager to try something new, Fable Ice Cream promises a delightful 
experience that celebrates the best of what nature and passion can 
offer.

Learn more at fableicecream.com.

Fable Ice Cream 
635 Avenue H S 
Saskatoon

MILK CHOCOLATE STOUT MILKSHAKE

1 pint Fable Milk Chocolate Ice Cream 
½ cup your favourite Stout 

Blend ice cream and stout in a blender until smooth. Add more stout as 
necessary to reach desired consistency. Serves 2. 

JUST SOME OF THE FLAVOURS YOU 
CAN FIND AT FABLE:

7
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•	 Madagascar Vanilla
•	 Milk Chocolate
•	 Salted Caramel
•	 Coffee
•	 Sour Cherry Cheesecake
•	 Cookie Dough 
•	 Lemon Squared
•	 Raspberry Goat Cheese 
•	 Prairie Berry Lavender
•	 Cookies & Mint
•	 Earl Grey
•	 Peanut Butter Cookie Dough
•	 Blackberry Streusel
•	 Bubble Gum
•	 Sunnyside Strawberry
•	 White Tiger
•	 Honey Rose
•	 Birthday Cake
•	 Vegan Tortoise Tracks
•	 Vegan Prairie Berry Lavender
•	 Vegan Vanilla
•	 Vegan Mint Chip
•	 Vegan Raspberry Lime Sorbet
•	 Vegan Mango Sorbet
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Catching up with 
Nvigorate

The continued story of the brightest berry and a company selling Saskatchewan to the world

By Mackenzie Brooks

O ne of my happiest moments as a writer for the organic 
community – and to me one of the best parts of working 
with Abundance magazine – is when I have the absolute 
privilege to catch up with a formerly featured producer. It’s 

an opportunity to check in with them and their family – it means they’ve 
made it to another season, they’re thriving and growing, and they’re 
ready to tackle another year. In a small but important way, I’m able to 
share in the next chapter of the story of their farm, business, and family 
life.

Invigorating, right? (Get it?)

Faithful readers of Abundance magazine will remember that we first met 
Betty Forbes back in 2018 when she introduced us to the orange berry, 
and a company bringing Saskatchewan’s brightest organic crop to the 
world. 

A bit of a recap: Betty’s entrepreneurial spirit was solidified by her 
parents who found themselves intrigued by seabuckthorn as it made 
an entry into the Canadian agricultural market through the influence of 
Colin McLaughlin – a gentleman traveler – acting as what we might 
today call “an influencer”. McLaughlin saw that in China, seabuckthorn 
was already heavily used in health products. Knowing that the plant was 
adaptable to the Saskatchewan climate and landscape, seabuckthorn’s 
shelterbelt usage could be translated to income through harvesting and 
marketing the berry’s benefits to markets here at home and away.

“Dad would never have used the word ‘entrepreneur’. He was more of a 
‘doer’,” says Betty. So, in 1998, the Forbes’ first of their seabuckthorns 
were planted in their orchard.

Fast forward to today: a short-lived equipment breakdown gave Betty a 
chance to catch her breath and sit down with me for a visit. And a word 
on that equipment: even in today’s world where almost everything is 

For over 160 years, Richardson has successfully brought trusted and quality products  
to markets near and far. With a reliable network, best in class facilities, and international reach,  
every day we are committed to building strong partnerships and delivering on our promises. 

For more information, contact your local  
Richardson Pioneer Ag Business Centre   |   richardson.ca

ORGANICS
R I C H A R D S O N  I N T E R N A T I O N A L

driven by technology and advancement and ever-seeking the next best 
way to reach higher, and yield more, the Nvigorate seabuckthorn crops 
are still harvested by hand.

“Because the branches are so thorny,” says Betty. “We’ve found that 
the best way to harvest the berries is still to trim the limbs from the 
bushes, freeze them, and let the berries fall away fully frozen.” Because 
the berries are frozen so soon after harvest, it perfectly preserves their 
nutritional value. Seabuckthorn is super-packed with vitamins C and E, 
and has a perfect one-to-one ratio of Omegas 3 and 6.

So yes, it’s good for you. But, it also tastes good!

In our first story about Betty and Nvigorate, Betty was selling the farm’s 
wares at the Saskatoon Farmer’s market. And like most folks in the 
industry, Betty’s story and the story of Nvigorate began to evolve.

What started as spreads and vinegars in the stall at the market grew 
to encompass three distinct markets for the Nvigorate super-punched 
organic crop. Betty had faithfully hyped the berries in the market 
so successfully that a greater demand for the berries fueled a 
diversification in products.

“We’re working with the Saskatoon Food Centre to produce our 
spread, syrup, and vinegar, as well as fruit leather, tea leaves, a fruit 
splash beverage and iced tea (both caffeine free!), smoothie pops (a 

frozen cube of smoothie base to add to your morning mixture), our 
'Ostentatious Orange’ seabuckthorn gelato in pints and on a stick, 
sorbet, and even chocolate hearts with a seabuckthorn creme filling."

Folks can now buy their whole frozen berries and specialty products at 
Dad’s Organic Market in Saskatoon and Regina, SaskMade Marketplace, 
and The Wandering Market in Moose Jaw, as well as online at their 
website. They’ve made such a successful transition from the Farmer’s 
Market to outside orders that their berries and products now make their 
way worldwide to folks who use and love them. 

A second market segment – the Chefs of Canada’s restaurant industry 
here and afield in Vancouver, Toronto, and even down as far as California 
praise the Nvigorate crops for their flash-frozen quality and superior 
taste. “We get wonderful feedback from our Chefs who use it in their 
restaurants and hotels and love the tropical, tangy flavour.” 

“What else in this part of the world has such a flavour?” asks Betty.

A third market segment continues to develop as Betty’s team markets 
their crop to the world. “We’ve just had a major order from Taiwan 
who have purchased in bulk to sell our cider, spread and seabuckthorn 
vinegar in 120 stores.” As an example of how tales from the Farmers’ 
Market spread all over the world; the Taiwanese company had an 
employee formerly living in Saskatoon who found Betty at the market 
and told them about her.  
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Also new for the Nvigorate team is the work they are investing in freeze 
drying to reduce the cost of freezer storage which is also opening up 
their crop to new buyers who want a longer shelf life. “We’ve had interest 
from a company who will translate the power of the berries in to a health 
supplement.” says Betty.

What’s next? Betty and the team are excited to reveal that very soon 
a major market player is investigating the berry’s use in an exclusive 
private-label product. 

How’s that for fancy? 

To catch all the health benefits and more on the Nvigorate seabuckthorn 
berries and the Forbes family team, find them online and in a store near 
you.

Nvigorate
www.nvigorate.ca
Facebook: @invigorate.ca

SEABUCKTHORN BERRY TART

Recipe courtesy of Chef Derek Cotton

2 large eggs 
2 large egg yolks 
150g granulated sugar 
125 ml Nvigorate Seabuckthorn berry purée
85g cold unsalted butter cubed
whipped cream (optional)

Whisk yolks with sugar over a water bath until light. Add the purée 
by thirds, whisking constantly for one minute between each. When 
finished, remove from heat and drop in butter slowly, whisking until 
incorporated before adding the next batch. Pour into pre-baked 9" 
pie (or 8 tart) shell(s) and toast under broiler to brown. Let cool for 
2 hours in the fridge. Top with whipped cream if desired and a few 
berries for interest.

By Deb Tuchelt, Programs Coordinator, SaskOrganics

Bits&Bites

ORGANIC PETITION TABLED IN HOUSE OF COMMONS URGES NATIONAL POLICY 
FRAMEWORK TO FUEL GROWTH

Petition (e-4909), initiated by the Canada Organic Trade Association (COTA), calling for bold policies and strategic investments to propel the organic 
sector forward was tabled Tuesday, May 7, in Parliament. Championed by Alistair MacGregor, Member of Parliament for Cowichan-Malahat-Langford, 
and signed by nearly 1,600 Canadians, the petition signals a need for greater recognition and support for organic food and farming.

In a press release from May 7, Tia Loftsgard, executive director of the Canada Organic Trade Association, said, “Agricultural practices and policies 
must adapt as consumer demand moves towards organic and sustainable options. Investing in organic not only helps mitigate our climate-related 
risks but also delivers on changing consumer preferences.”

Canada currently lacks a comprehensive policy framework which would grow organic farming and markets, in contrast to proactive measures taken 
by jurisdictions like the United States and the EU. The absence of a strategy jeopardizes the competitiveness of Canadian producers and fails to 
capture the many benefits of organic production.

MP MacGregor stated, “Canadians want to be able to select the healthiest food options available, but with high costs, many are putting nutritious food 
they need back on the shelves. We also need to be making sure that we’re fighting climate change while lowering food costs – and organic food does 
just that. So, it’s important that the government move forward with a plan.”

Learn more at www.canada-organic.ca/en/news

NATURE'S PATH'S ANNUAL GARDENS 
FOR GOOD CAMPAIGN IS OPEN FOR 
APPLICATIONS

As of May 27th, applications are being accepted for Nature's Path 
Organic Foods (Nature's Path) annual Gardens for Good: Plant it Forward 
campaign. This campaign celebrates the meaningful work of organic 
community gardens across the U.S. and Canada by giving away more 
than $100,000 a year, supporting 15 community gardens with $7,500 
each.  The initiative was founded on the belief that collectively, we can 
create a positive social impact and combat food insecurity by supporting 
the organic urban gardening initiatives that are on the front lines 
working to provide more accessibility to fresh organic produce in the 
communities in which they are grown. 

For more information or to apply, visit www.naturespath.com/en-ca/
pages/gardens-for-good

DEPTH OF FIELD: FILMS ABOUT FARMING

Depth of Field is a series of 40 short documentaries produced and 
presented by the National Farmers Union and March Forth Creative. 
The films highlight Canadian farmers and farm workers from across 
our vast country, and their sustainable farming practices on and off the 
land. From fruit and vegetable production and grain farming, to raising 
livestock, these films feature producers practicing rotational grazing, 
seed saving, building healthy soils, working for social justice and much 
more. Many of the films feature certified organic farms and you may 
even see some familiar faces from Saskatchewan!

The National Farmers Union’s intention was to inspire Canadian food 
consumers to learn more about the work of farming and the thoughtful 
commitment of farmers across Canada, in an effort to build a thriving 
food system that benefits people and the land. 

If you haven’t yet had a chance to view these videos, check out their 
website and enjoy!

www.nfu.ca/filmsaboutfarming/meet-your-farmers/

Betty Forbes, Nvigorate
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Organic Connections

Contact- eventcoordinator@organicconnections.ca

November 6 & 7, 2024   Prairieland Park, Saskatoon
Conference & Trade Show

Want to book a Trade Show booth or Sponsor
#OC2024? Go to organicconnections.ca

Announcing 20th Anniversary Keynote Speakers

Martin Entz, PhD
Jarislowsky Chair in Natural Systems Agriculture for 

Climate Solutions, University of Manitoba
Presenting “We Are The World”

Liz Carlisle, PhD
Associate Professor in the Environmental Studies Program 

at UC Santa Barbara
Presenting “The Long Game: Managing Risk by Investing 

in Community”
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A lthough many crop pathogens (disease-causing 
organisms) are usually present in all agricultural systems, 
their significance in organic production is not always 
well understood.  Some pathogens vary with crop 

species, others have a wide host range and thus are able to infect a 
variety of different crops, while some can infect different plant parts.  
Some pathogens with a wide host range are able to persist over time 
regardless of the crop rotation practiced.  Since organic producers 
lack some of the tools available to conventional producers for disease 
control, a better knowledge of the most damaging pathogens in the 
prairies could help organic producers mitigate the impacts of the 
various diseases caused by them.  

ROOT AND CROWN ROT

Root rot is one of the most widespread and damaging diseases of 
cereal and pulse crops in the Prairies.  However, symptoms are often 
difficult to identify at low levels and/or early stages.

Pathogens and diseases in 
organic field crops:  
An interconnected view
By Myriam R. Fernandez, Research Scientist, Head of Organic Research Program at the  
Swift Current Research and Development Centre.  

Overall, the main root and crown pathogens in cereals on the Prairies 
are Bipolaris sorokiniana a.k.a. CRR (Common Root Rot), and Fusarium 
species. Some of the latter commonly isolated from plant tissue 
could also be weakly pathogenic or saprophytic (live on dead organic 
matter). While the CRR pathogen is also responsible for black point 
and dark smudge in cereal grain, some of the most commonly isolated 
Fusaria from affected roots and crowns can also cause Fusarium head 
blight (FHB) in cereals.  Not all affected roots and crowns result in 
significant yield and/or quality reductions, regardless of the pathogen(s) 
present; however. Fusarium-infected roots/crowns occurring under 
dry conditions could act as a reservoir of inoculum for any future 
development of FHB in the presence of higher moisture1.

For legumes, such as field pea and lentil, root rot is also very common 
across the Prairies2, and of major concern due to the lack of effective 
genetic resistance to it. Significant yield losses can occur due to the 
impact of the root rot complex, which could include the presence of 
both Fusarium and Aphanomyces root rot infections, with the former 
being the most widespread in this region under mostly prevalent dry 
conditions.

Healthy pea field-Photo credit Deb Tuchelt
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An organic trial was conducted by our Organic Research Program in 
southwest Saskatchewan (2010–2015) with two tillage intensities (low 
vs. high) in a simplified (spring wheat–forage pea green manure) and 
a diversified (spring wheat–oilseed–pulse–forage pea green manure) 
rotation. Their impact on root rot was examined from 2013 to 20153. 
To the best of our knowledge, this is the first examination of the impact 
of agronomic practices on the root health of organic crops in different 
tillage–rotation systems in the semi-arid Prairies. 

Overall, cropping diversity and tillage intensity had a significant effect 
on root disease severity and pathogen populations in the spring wheat. 
The CRR pathogen accounted the most for root rot levels and was 
favoured by intensive tillage and simplified rotations. In turn, the low 
tillage-diversified rotation resulted in a reduction in root rot severity in 
wheat but more Fusarium isolations. Several Fusarium pathogens were 
also more abundant in the roots of forage pea and pulses than in spring 
wheat.  

In this study, the range of fungal species isolated from roots was similar 
to that identified in crops grown under conventional management 
in the same and other regions.  However, another one of our studies 
comparing organic to chemical input systems in the Dark Brown soil 
showed that organic methods resulted in the presence of lower levels 
of pathogenic than saprophytic Fusarium species in roots/crowns of 
spring wheat than in the conventional systems4.

CONNECTION AMONG CROP DISEASES

In addition to fungal inoculum present in residues from the previous 
crop(s), depending on environmental conditions, inoculum from 
infected roots/crowns could contribute to the development of black 
point or dark smudge in cereals in the same season.  More importantly, 
inoculum of Fusarium species might cause FHB to develop in the same 
or subsequent crops under favourable conditions for its development. 
Disease-favorable weather includes frequent rainfall and warm 
temperatures before and during flowering. Fusarium-damaged kernels, 
a.k.a. scab or tombstone, are usually shriveled and pinkish.  In addition 

to causing lower grain yields and downgrading due to the accumulation 
of mycotoxins harmful to humans and other animals, planting Fusarium-
damaged kernels often results in reduced germination and seedling 
vigour, and could lead to the increased development of seedling blight 
and root/crown rot.  

Although it is often believed that FHB would be present at higher 
levels under organic production because of the lack of control with 
chemical fungicides, multiple research studies in Europe concluded 
that FHB and/or mycotoxin levels in organic were mostly lower than in 
conventional cereal crops, such as durum and bread wheat, barley and 
oat (publications available upon request). This might be explained, at 
least partly, by the fact that some of the agronomic factors that promote 
the development of Fusarium infections in cereals in non-organic 
systems, such as no-till, synthetic inputs, higher N availability and more 
cereal-intense rotations, are not generally practiced in organic cereal 
production.

However, although in the wet 2016, FHB levels were lower in organic 
than conventional crops, Saskatchewan Crop Insurance data did still 
indicate that some organic cereal crops had relatively high levels of FHB, 
including Kamut, durum, Canada Prairie Spring, and hard red spring 
wheat, barley, and oat.

CROP AND VARIETY CHOICE

To prevent or minimize the development of diseases in organic crops, 
cultivar selection is most important if genetic resistance is available.  
Producers should avoid growing cultivars with high susceptibility to root 
rot due to the expected presence of root rot pathogens in most fields 
and environments. Genetic resistance information for Fusarium root 
rot in pulse varieties is generally available, but unfortunately, there is 
little information on varietal differences in root rot resistance for wheat. 
However, one of our studies under organic production5 showed that the 
CRR pathogen was less common in Kamut than in durum and spelt 
wheat, and it was more frequently isolated from durum than common 
wheat.  However, there were few differences in Fusarium spp. among 

these crops, with an average of 12 different Fusarium species detected. 

For FHB, most currently available common wheat cultivars are 
‘moderately resistant’ or have ‘intermediate resistance’ to this disease, 
while most durum wheat cultivars are moderately susceptible (see 2024 
Varieties of Grain Crops publication).  

CROP DIVERSITY

Rotations with non-cereals for at least two years would allow for 
the decomposition of infested cereal crop residues, likely reducing 
the inoculum of F. graminearum, the most important FHB pathogen.  
However, a rotation with legumes would not reduce levels of Fusarium 
species with a wide host range, such as F. avenaceum which can also 
cause FHB.   

High Fusarium pathogen levels in roots of legumes are concerning as 
organic producers rely mostly on these crop species for N input.  Due 
to the widespread presence of the root rot complex pathogens, relying 
solely on monoculture legumes may not be sustainable.  Results from 
various studies show that increasing crop diversity that includes other 
crop species, through intercropping and/or cover cropping, could 
be most effective for control of diseases, including those caused by 
Fusarium species. 

Seedling Blight-Wheat

Black point in WheatRoot Rot-Field Pea

BIOLOGICAL CONTROL

In the organic study on tillage-rotation mentioned previously, fungal 
species diversity in spring wheat was higher in the diversified rotation 
than when wheat was alternated with just legume green manure in 
the simplified rotation, especially under higher tillage.  This higher 
diversity included fungi with potential biocontrol capabilities.  Since then, 
studies on these fungi have been conducted in our Organic Research 
Program6.  Continuing this research is needed to determine the effect of 
microorganisms with biocontrol potential on the suppression of various 
crop pathogens and impacts on beneficial microorganisms. 

In organic agriculture, based on the importance of legumes grown in 
rotation or mixed with other crops, designing systems that can promote 
natural biological control could play an important role in mitigating the 
impact of the most important and damaging crop pathogens.  This 
strategy is expected to increase the sustainability and resilience of 
organic systems in the Prairies and beyond. 

For more information on the research in this article (funded by the 
Western Grains Research Foundation and Agriculture and Agri-Food 
Canada through the Organic Science Cluster II), or any other organic 
research conducted by the Organic Research Program at the Swift 
Current Research and Development Centre, please contact  
myriam.fernandez@agr.gc.ca
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T he review of the Canadian Organic Standards (COS) is underway – 
so far 88 Working Groups (WGs) and Task Forces (TFs) meetings 

have been held to make recommendations on the 300 requests for 
modifications submitted by stakeholders last summer.

All the members of the WGs and TFs are volunteers with expertise on 
all aspects of organic agriculture - producers, agronomists, inspectors, 
input manufacturers, traders, researchers, policy makers, and 
consumers.

A huge diversity of issues is discussed: use of treated fence posts, 
alternating between organic and non-organic production, stocking 
density in livestock production, inputs for crop production, soil volume 
in greenhouses, use of organic seeds, composition of multi-ingredient 
products, etc.

All the recommendations made by the WGs will be presented 
to the voting members of the Technical Committee on Organic 
Agriculture and submitted to public comment in the spring of 2025. 
All organic stakeholders will then have the opportunity to comment 
on the proposed changes to the COS. This consultation is crucial in 
determining acceptability of the proposed modifications. 

The global objective: publish the revised version of the COS in December 
2025.

Visit the Organic Standards Review section on the OFC website to read 
the latest updates on the review process at www. organicfederation.ca

The standards review –  
A participatory process!
By Nicole Boudreau, Coordinator, Organic Federation of Canada

Nicole Boudreau
OFC/FBC
Biologist-e
514-488-6192
www.organicfederation.ca www.federationbiologique.ca
@OFC_organic
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13 South Floral Siding
Saskatoon, SK Canada S7K 3J8

Office: 306-683-9929   Cell: 306-381-6260
Email: rpotts@bsm.com

Ryan PottsRyan Potts
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Conventional Oats
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Contracting Organic Wheat

Hard Red Spring Wheat
Hard White Spring Wheat

Canada's Premier
Organic Mill

Call the mill today for pricing and contracting options

Ph: 306.751.2043 or Email grainbuyer@nutrasunfoods.com

www.nutrasunfoods.com

B U I LT  O N  FA R M E R 

Relationships.

Grain Millers is a privately held, family-owned company. We 
depend on direct farmer relationships and offer farm gate 
pricing and contracted grower production. Our Crop Science 
Team is here to help you with any agronomy questions you may 
have so you can get the best return on your production. Our 
commitment to producing quality products begins with you.

WE PURCHASE:
Oats • Flax • Barley • Rye 

Wheat • Corn • Other Grains

306.786.4682  Oats & Other Grains  
306.933.4644  Flax
grainmil lers.com  

#1 Grain Millers Drive, PO Box 5040, Yorkton, SK S3N 3Z4
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